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Grand Champion Hamp. Barrow 
International 1946 owned by 
Purdue University, Lafayette, Ind. 








| OFFICES AND 


* any M.I.S. product ais i LABORATORY 
sent on approval 

















a * 2 
On ada} 
ALO macnine®® 





VACUUM MIXERS 





STANDARD MIXERS 


BUFFALO has an outstanding reputation 
for PROMPT, COURTEOUS CUSTOMER SERVICE 


Equipment is no better than the service that backs it up. With BUFFALO, you 
get the very best of both—the best equipment of its type manufactured 
plus the best customer service it is possible to provide. 


*BUFFALO equipment is noted for its sound design . . . sturdy construction . . . safety and sanitation . . . dependable performance and 
coast-to-coast factory service. BUFFALO is first in offering new proved features that increase plant efficiency and protect product quality. 





INSPECTION SERVICE ... When a “Buffalo” ADVISORY SERVICE ... “Buffalo” represen- PARTS SERVICE . . . Wetry to build machineS 
man calls he’s interested in seeing that you tatives are alert and well informed. They're that “last forever.” But when by chance you 
get the performance you expect from your glad to share their knowledge with you on need replacement parts we rush them to 
BUFFALO equipment. He'll check to make any subject from plant layout to selection ou, working night and day if necessary to 
sure it’s doing a perfect job. of proper equipment. Consult them. eep your plant in production. 


QUALITY SAUSAGE MACHINERY 


for more than 80 years 


John E. Smith's Sons Co. 50 Broadway Buffalo 3, N. Y. 


Sales and Service Offices in Principal Cittes 
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Griffith's SODIUM ASCORBATE 


REGAL CURE 


POWDER, famous for balanced curing. Made 





Griffith’s REGAL CURE makes corned beef an 


impulse seller! Once your customers see its pink 
cured color, then taste its more satisfying flavor 
—your corned beef will sell as never before! 
REGAL CURE rapidly develops and stabilizes 
an appetizing pink color in corned beef, inter- 


with or without spicing. (Complies with B.A.1. 
regulations. ) 

See and taste the superb qualities produced by 
REGAL CURE, and you'll know ‘‘dead gray”’ 
colored corned beef is doomed. Write for details 


e nally as well as externally. It’s a dry compound and start using REGAL CURE right away. 
ue of Sodium Ascorbate and flash-fused PRAGUE 

to (PATENTS APPLIED FOR) 
to , 
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After all is said and done... Tae d 


There is really only one... 


PRAGUE POWDER 


LABORATORIES, INC. 


In Canada—tThe Griffith Laboratories, Ltd. 
MADE OR FOR USE UNDER U.S. PAT. NOS. 
2054623, 2054624, 2054625, 2054626 


CHICAGO 9, 1415 W. 37th St. NEWARK 5, 37 Empire St. 


LOS ANGELES 58, 4900 Gifford Ave., TORONTO 2, 115 George St. 











7 ae Laboratorios Griffith do Brasil, S$. A.—Caixa Postal 300 Mogi das Cruzes, Est. S. P., Brayil 
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THE F-E-S FACTOR? assures low cost 


per ton of Refrigeration! 
































PV/T = pv/t, (where P is pressure, V is volume and 
T is temperature) is all according to Boyle. The un- 
seen factor here is the FES booster system that stages 
the pressure for maximum efficiency either where 
multiple low temperatures must be maintained or 
where excessive product load requires suction pressure 
below the economical point for one-stage operation. 
With FES-Fuller Boosters, the cost per ton of refri- 
geration is a Jow cost and the initial cost is low because 
a minimum of equipment is required. 


FREEZING EQUIPMENT SALES, 


The exclusive features of the booster itself result in 
operating advantages that contribute, in turn, to the 
final, vital cost per ton of refrigeration. Its long-term 
efficiency comes, first, from the simplicity of design; a 
minimum of moving parts dispenses with costly, con- 
stant maintenance—right from the start. 


If you want to lower temperatures and/or increase 
capacity in your present system while reducing your 
cost per ton of refrigeration, or want to realize these 
advantages in a new plant, it will pay you to get the 
whole FES-Fuller Booster story. In refrigerating plants 
throughout the country, owners and operators have 
found that FES is the first factor to consider when cost 
and efficiency, as well as capacity and low tempera- 
tures, are primary considerations. 


It all boils down to this: In- 
creased refrigeration with a * 
minimum of equipment. It will 
pay you to ask Freezing 
Equipment Sales for more de- 


tailed information. 


423 West Market Street, York, Pennsylvania 


Qualified representatives in principal cities for 
Fuller Compressors and Low Temperature Freezing Equipment 
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Full natural 


COLOR sells 
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CERELOSE 


protects, retains 
full natural color 


Cured meats that hold their color. ..hold 
customers! Production tests prove that 
dextrose in the curing mixture helps retain 
good red color... protects against fading 
... prevents oxidation. Sell more cured 
meat... with more natural color... pre- 
served by dextrose. 

If you prefer a liquid sweetener REX® 
Brand Corn Syrup yee equally well. 
It is corn syrup with highest total sugars, 
especially dextrose. 

Get the whole story about REX Syrup 
and CERELOSE® (dextrose) from our 
— Division. No obligation of any 


CORN PRODUCTS REFINING COMPANY 


17 Battery Place, New York 4, N. Y. 
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You Figure It Out 


Pork packers are, understandably, consider- 
ably confused about the apparent demateriali- 
zation of many of the hogs they expected to 
slaughter from August through November. 
Some observers are inclined to write off these 
animals as never having existed; others ex 
pect them to swell the December kill in a 
manner similar to the pattern established in 
1952-53 (see chart on inspected kill by 
months). 

The facts, up to date, are as follows: 


Federally inspected hog slaughter for 


August, September and October totaled 13,- 


Mil. Head MiLE 


ead 




















773,204 head compared with 12,449,470 head 
in 1953. Adding kill for the first two weeks 
of November brings the 34-month 1954 total 
to 16,355,000 head against 15,188,000 head 
for the same period last year, Thus, slaugh- 
ter during the first months of the 1954-55 
marketing year has been about 7.7 per cent 
over 1953-54. 

Well-founded estimates made earlier indi- 
cated that kill in the first third of the 1954-55 
year would be about 15 per cent, or almost 
2% million head, larger than a year earlier. 
Instead, the increase may be little more than 
a million head if November volume is no 
greater than the dotted line projection shown 
on the chart. 

Only time will tell whether the marketing 
pattern has been distorted in a manner op- 
posite to predictions based on reports of large 
early farrowings, or whether the basic 
statistics are at fault. 


News and Views 





A Bright Outlook for agriculture was predicted this week by 


Secretary of Agriculture Ezra Taft Benson in an address to the 
Association of Land Grant Colleges and Universities in Wash- 
ington. Secretary Benson said that the nation’s economy should 
continue at a high level next year and that the stage now is 
set “for larger advances toward the ultimate goal of a truly 
prosperous, productive, stable and free agriculture.” He pointed 
out that the per capita consumption of meat this year, at 156 
Ibs., is the highest in 46 years and that beef consumption is 
expected to be the highest in history at 79 Ibs. per capita. 

The Secretary said agricultural prices should remain rela- 
tively steady during the next several years “if we can maintain 
peace and prosperity.” He said he is thinking over requests 
made by livestock raisers and other farmers for a chance to 
vote on wheat price supports and planting controls. Only wheat 
farmers now can vote on such matters. 


December 15 has been set by the freight traffic managers com- 


mittee, Transcontinental Freight Bureau, Chicago, as the date 
on which the final decision will be made on an application to 
reduce westbound meat rates 50c per cwt. The proposal, which 
has been approved by the standing rate committee, is being 
fought by the Western States Meat Packers Association. At 
their meeting in Chicago, the traffic managers decided that the 
proposal will be killed if one of the western railroads objects 
to the reduction before the December 15 meeting date. If none 
of the western railroads objects, the reduction will go into effect. 

WSMPA has appealed to its members shipping livestock over 
western railroads to tell the traffic managers to object to the 
proposal if it is not accompanied by a like reduction in west- 
bound livestock rates. 


Purchase Of 1,512,000 lbs. of canned beef at f.o.b. prices rang- 


ing from 34.58¢ to 35.39¢e a pound was announced Monday by 
the Department of Agriculture. The canned beef, bought for 
export by the Foreign Operations Administration, will be in- 
cluded in the Christmas gift packages to be donated to needy 
persons overseas in next month’s “Operation Poinsettia.” 
Successful bidders were: Ready Foods Canning Corp.’s plant 
at Bushnell, Ill., 216,000 Ibs., and its plant at Louisville, 396,000 
Ibs.; Granite State Canning Corp., Manchester, N. H., 80,000 
lbs., and Stokeley-Van Camp, Inc., Dallas, 820,000 Ibs. The 
beef, which will be from steer, heifer and cow carcasses grading 
U.S. Utility, Cutter or Canner, will be packed in approximately 
1-lb. cans, 48 to the case. The USDA said that freight to East 
Coast or Gulf ports was a consideration in making the awards. 


A Labor Relations expert, who was called the principal drafts- 


man of the Taft-Hartley Act by the late Senator Robert Taft, 
will address the Friday afternoon session of NIMPA’s Southern 
Division meeting December 3 and 4 at the George Washington 
Hotel, Jacksonville, Fla. Topic of Thomas E. Schroyer, former 
counsel to the Senate Labor Committee, will be “Unionization: 
Your Rights and Liabilities.” Schroyer also has served as regional 
attorney for the National Labor Relations Board. He now is 
in private practice in Washington, D.C., advising employers as 
to their rights during union organizational campaigns and collec- 
tive bargaining. 


Officers Re-elected Thursday at the annual meeting of the 


National Renderers Association in New Orleans are: John J. 
Hamel, jr., retired, Birmingham, Mich., president; Ralph Van 
Hoven, Van Hoven Co., Inc., St. Paul, Minn., vice president 
and Frank B. Wise, secretary and treasurer. The NRA will 
hold its 1956 convention in Boston 











How mechanical handling, 
compact layout and simplified 
job breakdown give small 


Michigan packer an 


AT BASE OF 'U' layout, carcass cutter passes side under saw, at same time moving 
primal cuts on sliding table top to distributor who supplies crew with proper pieces. 


Efficient Pork Cut Operation 








NECKBONES are lifted and shoulders collared. 


12 


MODERN, compact, small pork cutting department 
A was among major facilities added in the recently 

completed expansion program of Traverse City Pro- 
vision Co., Traverse City, Mich. Supplementing this de- 
partment is an adjacent 250-head hog carcass cooler and 
a newly installed rendering department that employs the 
Pavia system. 

Ralph Jordan, vice-president, said that flexibility in 
work assignment and compactness in work area to min- 
imize product movement were the principal factors gover- 
ing the selection and arrangement of equipment. 

While the firm normally slaughters approximately 450 
hogs per week, there are times in the peak summer season 
when 125 hogs per day are dispatched. A seven-man crew, 
working with equipment arranged in a U shape, handles 
the cut during top hog output. With the exception of the 
Jones Superior band saw, equipment within the cutting 


THE LEFT SIDE — 


TRIMMED CUTS are placed in waiting baskets or trucks. 
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LOINS are lifted and trimmed on this leg of 'U'. 


THE RIGHT SIDE — 








BROTHERS, TOO, have job breakdown; 
Ralph Jordan, left, handles production and 
Harold supervises sales and finances. 





} room was furnished by Cincinnati Butchers’ Supply Co. 

At the base of the U is located the band saw equip- 
: ped with a moveable tabletop and an adjacent table on 
| which the carcasses are dropped as they are railed in. 
One man is charged with the responsibility of railing 
the carcasses into the cutting department, cutting them 
down onto the table next to the band saw, and distributing 


} the rough cuts from the band saw table to the two tables 


forming the bars of the U layout. 

The band saw operator performs the entire carcass 
breakdown. He breaks the carcass into the shoulder and 
the ham, and then splits the side into the belly and loin 
section. He then saws off the feet and the hock. The 
moveable portion of the band saw table expedites the work 
of the saw operator. He can align the cut quickly with 
the saw groove in the table and run product easily through 
the saw as meat and table move together. Uncut carcass 
portions are easy to reach for they travel with the table 
also. There is sufficient space on the table top to hold the 
rough cuts as they are made so the saw operator need not 
pause to move takeaway product. 

At one table the loin and the ham are prepared. The 
worker assigned to transporting product places the cut 
side with the loin and the rough cut ham on this table. 
On the other table he places the belly section with the 
rib in front of the Boss belly roller and the rough shoulder 
section at the station of two butchers who trim this cut. 
The position of the band saw table top at the completion of 
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TAILS are removed and hams faced. 





SMALL pieces are fleshed and tossed into trucks. 


a cut is such that the transporter has only to pivot to 
place product at the various butcher stations. 

The loin puller separates the loin from the fat back, 
trims the loin if necessary, wraps the loin in parchment 
paper and stacks it on a shelf truck. He stacks the fat 
back on another shelf truck. 

The ham facer removes the tail and trims it. He also 
skins the hams, making a collar that approximates the 
dressing floor facing on the face of the ham. The butcher 
combines fatting with the skinning. If any additional fat- 
ting is required he does it. He the faces the ham and 
places it on the shelf truck. 

At the end of the table adjacent to the ham fatting 
station is one of the two Townsend fleshing machines used 
in the cut department. Depending on work load, one of 
the crew or the renderer flesh the ham facings. The ren- 
derer also fleshes the trimmings from belly squaring at a 
machine located close to the roller. 

The butcher handling the bellies feeds them under the 
roller, removes the rib, squares the belly, and places it on 
a flat top truck. He places the rib and trimmings in proper 
containers. 

With the shoulder section which is cut for a skinned 
shoulder, the first emplove removes the neck bone and 
slides the shoulder to the second butcher who. skins the 
shoulder and faces it. 

In the handling of product, the various weight ranges 
are sorted as they are placed on trucks used to move them 
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PLANT HAS MADE good start on pre-packaging project. At left is 
slicer that feeds stacked meats to employes at right who wrap, label 


into the cooler for packaging. In the 
initial dressing operation, the animals 
are sorted as to weight range, and the 
dressed carcasses are further sorted as 
they are placed in the carcass cooler. 

Edward Szegbach, plant superin- 
tendent, said the crew is moved about 
to keep work flowing, as most of the 
butchers can perform any of the cut- 
ting operations. With the seven-man 
crew, the plant averages about 35 
hogs per hour, Szegbach declared. 
When the NP writer visited the plant, 
the crew started to cut hogs at 7:25 
a.m. and was finished with the job, 
including the moving of all product 
into cooler and fleshing of the various 
trimmings, by 10:20 a.m. Szegbach 
helped out as needed. This time also 
included a 15-minute coffee break. 

In discussing the weight grading 
technique of placing items on a truck 
and positioning additional trucks as 
different weight ranges are cut, Ralph 
Jordan said it is a practical technique 
well adapted to the type of hog 
dressed by the firm and the number 
of hogs dressed per day. 

The new cut floor is centrally lo- 
cated to the dress, the chill and the 
rendering departments, forming the 
core around which the others are lo- 
cated. The compactness of all opera- 
tions simplifies the changeover from 
one job to another and also minimizes 
product movement. Jamison cooler 
doors are used throughout the new 
cooler addition and Frigidaire blower 
type unit coolers are employed. 

Located in an area where it can be 
charged quickly from either the dress 
or cut departments is a Boss blow 
tank for moving inedible raw ma- 
terials to the inedible cookers. Form- 
erly this tedious task was performed 
by manual transporting. Szegbach 
said the firm also uses this unit to 
move the fleshed skins to the cookers. 
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Management feels that the skins 
have too little fat value to justify their 
inclusion in the edible raw materials. 
Actually it is known that they lower 
the yield from good grade raw fats. 
However, they do have a desirable 
protein value and consequently are 
included in the inedible materials. 
T. Farrell, renderer, pointed out that 
the skins must be fed in small lots. 
If they are fed in large amounts, they 
have a tendency to clog the blow lines. 

In its recent expansion the firm also 
has augmented its packaging opera- 
tions, boiler room and fire protection 
facilities. 

Try Hand at Pre-packaging 

A one-slicer line has been installed 
for pre-packaging. The firm uses a 
U.S. Slicer and a Great Lakes convey- 
or sealer equipped with a Kiwi coder. 
In operation, one employe tends the 
slicer which stacks to count, and two 
girls check scale on Exact Weight 
units and make the seal with the con- 
veyor sealer. Saran is used to wrap 
all items except frankfurters, which 
are packaged in cellophane. Ralph 
Jordan said the firm is well pleased 





POWER FOR expanded plant is generated 
by packaged boiler being serviced here by 
John Zewicki, engineer. 





and seal packages on small unit equipped with coding attachment. 
A dehumidifier in room lowers moisture in packages. 


with the Saran film as it prevents 
moisture loss, gives a good seal and 
stands up under mass display selling. 
The firm also has installed a de- 
humidifier in the packaging room to 
lower the amount of moisture trapped 
in the package and consequently re- 
duce the amount of condensation that 
might take place as product is exposed 
later to higher temperatures. 

To present consumer package sales 
of sausage meats attractively, the firm 
has secured 17 natural color labels 
for its various items from the Wheel- 
er Van Label Co. These labels are 
exclusive to the company in its area. 

Under its new sausage foreman, 
Lorenz Obermeier, the company is 
enlarging its sausage production facil- 
ities which currently turn out about 
50,000 Ibs. per week. It already has 
added five, three-cage smokehouses 
and started to tile the sausage man- 
ufacturing room. 

Product is distributed by a fleet of 
four mechanically refrigerated straight 
delivery trucks along with two ped- 
dler trucks used to service customers 
in the local area. 

In its boiler room the firm has added 
a new National Airoil Burner unit 
rated at 150 hp. The unit is complete- 
ly automatic and its cycle, when it 
goes on, first vents the furnace of 
fumes, then starts a preheater gas 
flame and finally cuts in the oil unit 
proper. A pump constantly pumps the 
oil through the preheaters and back 
into the storage tank with the pre- 
heater overflow as well as that from 
the burner. The oil is preheated to a 
temperature of 180°F. 

To facilitate maintenance and _ at 
the same time keep the boiler room 
uncluttered, all piping has been in- 
stalled in channels located below the 
floor. Wide enough to permit easy 

(Continued on page 43) 
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Similarity in Valves 


doesn’t mean a thing in service 
... Chicago process plant reports 


i> 







The Installation 


At Hysan Products Co., Chicago manu- 
facturer of liquid waxes, pine oil and 
coal tar disinfectants, liquid soaps, in- 
secticides and various chemical special- 
ties—where Crane clamp gate valves 
have been installed on all process and 
storage piping. 





Valve Service Ratings 


SUITABILITY: Performance-proved 
FEATURES: Tight seating 
MAINTENANCE COST: Only routine care given 


SERVICE LIFE: Many times former valves— 
still like new 


OPERATING RESULTS: Costly loss and 


The Case History 





trouble stopped Longest service given by similar type valves for- 
AVAILABILITY: Crane Catalog item— merly used was from 2 to 6 months. They failed 
No. 488 , to hold tight at seats and disc under daily opera- 


tion of 3 to 12 cycles. Valve maintenance and 
replacements were excessively costly—as were 
down-time losses. Leaky valves on tank lines 
forced repeated transfer of storage stock. Up to 
3 men were needed to make valve repairs. 


The Valve 


Crane clamp gates are of rugged 
design, with seating surfaces 
4 machined to close tolerances. 
That’s why they provide tong- 
lasting, tight closure, even where 
operation is frequent and fluids 
are hard to hold. Many patterns 
to choose from in these compact 
valves—all iron or brass- 
trimmed. Consult your Crane 
Catalog or your Crane Repre- 
sentative. 


Only when the plant switched to Crane No. 488 
clamp gate valves was the trouble stopped. In- 
stalled more than a year ago, the valves show no 
sign of wear or leakage. Only an occasional pull- 
up on the packing nut is needed—and only one 
man for all piping maintenance. 


What’s the answer? Better quality valves, 
obviously—the only way to assure better service 
and lower ultimate cost. 











THE BETTER QUALITY. . . BIGGER VALUE LINE... IN BRASS, IRON, STEEL 


CRANE VALVES 


CRANE CO., General Offices: 836 S. Michigan Ave., Chicago 5, Illinois 





\ THRIFTY 
BUYER 


Branches and Wholesalers Serving All Industrial Areas | 
VALVES + FITTINGS © PIPE © PLUMBING + HEATING 
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New Heavy-Duty Shortening 
Being Marketed by Armour 


A new shortening for heavy-duty 
frying now is being marketed by 
Armour and Company, Chicago, un- 
der the brand name Fry-Zall. 

An all-hydrogenated blend of meat 
and vegetable fats, Fry-Zall was de- 


NEW FRY-ZALL shortening is being mar- 
eted by Armour in 50-lb. fiber boxes 
(above) and also in 50- and 110-Ib. tins 
and 400-lb. drums. 


veloped after extensive laboratory ex- 
perimenting to fill the need for an 
economical, rugged frying fat to 
withstand the high temperatures of 
commercial potato chip production, 
doughnut frying, and restaurant and 
other heavy duty frying. 

Neutral in flavor, and with a 
smooth plasticity for ease of handling 
over a wide range of temperature, 
Fry-Zall has a smoke point of 460° 
F., which is well above the frying 
temperature of any known continu- 
ous frying unit currently in use, 
Armour said. 

The shortening contains an ap- 
proved antioxidant that produces a 
finished product with excellent shelf 
life. Tests made of potato chips 
fried in it showed no signs of ran- 
cidity after the chips, packed in 
stapled (but not airtight) glassine 
bags, had been exposed to 80° F. 
for six weeks. 

The new Armour shortening is 
packed in 50-lb. tins and fiber boxes 
110-lb. tins and 400-lb. drums. 


Sponsors Network TV Show 


Canada Packers, Ltd., Toronto, has 
begun sponsoring its first national 
network television show, “Pick the 
Stars,” over CBC. The Tuesday eve- 
ning half-hour program is a compe- 
tition for professional and semi-pro- 
fessional talent from all over Canada. 
A number of the company’s products 
share the advertising. 
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Merchandising 





Neuhoff Brothers Packers 
Launches Big Promotion 


Neuhoff Brothers Packers, Inc., Dal- 
las, entered the big-promotion field 
in October, launching a_ two-state 
free-booklet campaign, signing to 
sponsor “Meet Corliss Archer,” weekly 
half-hour nighttime television comedy, 
and bidding for southwestern atten- 
tion by taking a booth at the State 
Fair of Texas. 

The Dallas plant’s 400 emploves 
and their families saw a preview of 
“Corliss” before the show's opening 
on KFDX-TV, Wichita Falls, and 
KCEN-TV, Temple. 

The firm’s adventure booklet cam- 
paign is based on the current national 
trend away from crime comic books. 
Neuhoff’s series of booklets features 
the historical background of the 48 
states, Alaska and Hawaii. The book- 
lets are vacked in Preferred Smokies 
and Preferred Frankfurters. 

Full-page newspaper advertising, 
billboards, radio, television and ed- 
itorial column publicity are being 
used extensively in the firm’s full- 
scale drive for maximum sales. Tohn 
D. Neuhoff, vice president, said. 


Six Food Gifts Featured 


A timely brochure distributed by 
John Morrell & Co., Ottumwa, points 
out that food gifts please everyone 
since they can be shared by the 
businessman with his family. The 
firm is featuring six different selec- 
tions of Morrell Pride canned meats 
and hams for Christmas giving. 


January-March Promotion 
To Wed Ham, Yam, Peas 


A nationwide _ food promotion, 
“Ham ‘n’ Yams ‘n’ Peas,” offers tie-in 
possibilities for packers interested in 
merchandising ham. The promotion 
is scheduled to begin January 15 and 
run through March 1. 

The program will include national 
advertising through the cooperation | 
of the Can Manufacturers’ Institute | 
in women’s. service magazines, and 
a nationwide publicity effort in daily 
and weekly newspapers, national 
magazines and radio and_ television 
cooking shows. 

Information about store posters, 
which can be imprinted with packers’ | 
brand names, mav be obtained from 7 
Arthur Dunn, Fitzgerald Advertis- q 
ing Agency, Lee Circle Building, 
New Orleans 13, La. 


Excelsior Expanding with 
New Institutional Line 

Excelsior Quick Frosted Meat” 
Products, Long Island City, N. Y., is 
expanding its operation to include 
the institutional trade, Morris Stroh, 
president, announced. 

First item in the new institutional 
line is breaded veal cutlets, which 
cook in 3% minutes. Excelsior said 
that the frosted cutlets will give in- 
stitutional operators the assurance of 
uniformity of quality and better por- 
tion control at a consistent price. 
Time and labor saving elements also 
are stressed. 

(More Merchandising on page 19.) 
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IDEAL DOG FOOD of Wilson & Co., Inc., Chicago, was featured in this attractive window 
display at Radio Station WNAC, Boston. Ideal is one of the products advertised regularly 
over the Yankee network, of which WNAC is the key station. 
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MANUFACTURING CHEMISTS 
SERVING THE FOOD INDUSTRY 
SINCE 1893 
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NO BLOWING IN THIS PICTURE! Thanks to ceiling-suspended 

GEBHARDTS units this pre-packing room is easy on the operators... 

provides a really sanitary setting for the packaging of quality meats 

and meat products. In all your various departments and coolers, 

remember GEBHARDTS for accurately controlled temperatures, cir- 

culation, humidities and the ultimate in air purification. GEBHARDTS 

are engineered to your specific requirements. Freon or ammonia, as push 

you prefer. publ 
spec 
mete 
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Huge Radio-TV Campaign 
Launched by Karl Seiler 


Karl Seiler & Sons, Inc., Philadel- 
phia, has launched one of the most 
ambitious advertising programs in 
the company’s 58-year history. Walter 
Seiler, president, announced that in 
addition to a widespread campaign on 
outdoor posters, which continues, 
Seiler will be on radio and television 
22 times each week during the next 
six months. 

Among the radio and_ television 
personalities who will promote the 





company’s new theme—“Say ‘Seiler’s’ | 


for the Best in Meats”—are Jack Pyle, 
Mac Maguire, Alan Scott, Mary Wil- 


son, John Franklin, Paul Taylor, Gabe | 


Millerand, Vince Lee and Bill Givens. 


In addition to full or participation | 


sponsorship of popular radio and TV 
programs, there will be additional spot 
announcements featuring Seiler’s 
meats throughout the week on WPTZ. 

During the six-months’ promotion, 
Seiler’s boiled ham, baked ham, air- 
dried beef, liverwurst, frankfurters 
and scrapple will be highlighted, but 


all Seiler products will be given im- | 


portant promotional support. Agency 
for the radio and television schedule 
is the Lavenson Bureau of Advertis- 
ing, Inc. 


New Canned Mince Pie Gets 
Push for Holiday Season 


One of the nation’s favorite holiday 
desserts, mince pie, now can _ be 
turned out in 25 minutes by the mod- 
ern housewife instead of requiring a 
whole day at the chopping board as 
in Grandmother's time, Trenton 
Foods, Inc., Kansas City, is empha- 


sizing in seasonal advertising for its | 


new Dinner Time Mince pie in the 
pie-pan can. 

]. M. (Barney) Hutchison, Trenton 
sales manager, said the pie is being 


pushed in national advertising and | 


publicity campaigns as well as with 
special shelf display racks with bright 
metal talker signs. A folder describ- 
ing the new item and also the com- 
pany’s Dinner Time Beef and Chicken 
Pot Pies recently was mailed by Tren- 
ton to approximately 300,000 grocers. 


NEPCO Sponsoring TV Show 


New England Provision Co., Bos- 
ton, has purchased alternate sponsor- 
ship of “The Lone Wolf,” starring 
Louis Hayward, on WNAC-TV. Ad- 
vertising agency for NEPCO is Sil- 
ton Brothers, Inc., Boston. 
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BELLYROLLER 





Safer... 
more efficient .. 
more uniform 
in production .4 


Here is a really important advancement in 
the economical handling of hog bellies 
in your plant. 


Both the roller and the continuous feed belt on the 
new Dupps Bellyroller are made of wide 

checker plate to provide steadier feeding. The 
roller itself is liquid filled and adjusts automatically 
to allow for various thicknesses and produces 

a more uniform product. 


The new Dupps Bellyroller is ruggedly 
constructed of steel a// hot dip galvanized—designed 
to be extremely easy to clean, keep clean. 

Dupps engineers have given special attention 

to safety features. The new Dupps Bellyroller 

is safe and easy to operate. At the same time 

the rugged construction cuts maintenance 

costs to an absolute minimum. 


Write us today. We'd like to demonstrate how 
well the new Dupps Bellyroller will work for 
you in your plant. 
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for rapid chilling of poultry 


CHECK» VALTER 





Processing approximately 100,000 pounds of poultry is a 
daily accomplishment at the Ocoma Foods Company of 
Berrysville—an accomplishment made possible largely 
because of the time and labor saving Vilter refrigeration 
equipment used for rapid poultry chilling. 


The core of this rapid poultry pre-chilling system is a 

30 ton Vilter Pakicer which produces a fine crystalform ice 

—Pakice. Pakice is ideal for use in poultry chilling since it 
has no sharp corners or edges and, therefore, does not 
damage the tender bird tissues. For quick chilling of birds, 
alternate layers of poultry and Pakice are placed in galva- 
nized bins, the Pakice being replenished as it melts, until 
the fowl reach the required temperature. By employing 
this efficient chilling system, Ocoma can chill a 500 pound 
vat of chickens in two hours—half of the time required 
previously! 

This Vilter Pakice system is providing a reliable per- 
formance at Ocoma and is continuing to make substantial 
savings for the plant. 

Vilter has another famous product, the Polarflake ice 
maker. This unit manufactures crisp, cold ice flakes ideal 
for poultry packing and shipping purposes. 

Check today; there is a good chance that Vilter refrig- 
eration know-how can do the same for you. 







REFRIGERATION and AIR CONDITIONING 


THE VILTER MANUFACTURING COMPANY, MILWAUKEE 7, WIS. 


Air Units © Ammonia & Freon Compressors © Booster Compressors e Baudelot 
Coolers © Water and Brine Coolers Blast Freezers e Evaporative & Shell & Tube 
Condensers © Pipe Coils © Valves & Fittings © Pakice and Polarflake Ice Machines 








Your nearby Vilter Representative or Dis- 
tributor will be glad to show you how Vilter 
refrigeration can help you in your plant. 





Hog’s Fatty Gain Is 
Farmer’s Loss — Plager 

What the decrease in per capita 
pork consumption means to the 
farmer's pocketbook was stressed by 
Wilbur L. Plager, field secretary for 
the Iowa Swine Producers Associa- 
tion, at the annual meeting of the 
Illinois Livestock Marketing Associa- 
tion in Chicago. 

“We have lost around 10 Ibs. of 
pork per capita the last few veers, 
mainly because it’s the wrong kind,” 
he said. “Each time we lose one 
pound of pork consumption we must 
raise 1,500,000 fewer hogs, a blow 
to farm income and our best market 
for corn.” 

Plager said that breeding wil! be 
mainly responsible for any success in 
achieving the meat-type hog as a 
means of attracting diet-conscious 
housewives back to the pork section 
at the market. 


5c Wage Boost Granted by 
Milwaukee Sausage Firms 

A 5c hourly wage increase and sev- 
eral improvements in welfare plans 
have been granted in an agreement 
reached recently between the Asso- 
ciation of Milwaukee Sausage Manu- 
facturers and Local 64 of the AFL 
Sausage Makers’ union, covering 20 
Milwaukee firms. 

Representing the association at 
contract negotiations were Carl Wei- 
sel, George Stroebel, Fred Usinger 
III, Elmer Spewacheck and the asso- 
ciation’s attorney, Philip Marshall. 








PROMOTION STICKER boosting Western 
grain fed beef is being distributed free to 
members by Western States Meat Packers 
Association, Inc., in a move to compete 
with corn fed beef from other parts of the 
country. Some stickers have glue on the 
face so they can be used on transparent 
surfaces such as automobile windows while 
others have glue on the back for adhering 
to meat show cases and other solid surfaces 
in retail stores. 
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Favor-winning FiciVO. 


SUCCULENT HAMs with the most delicate and distinctive flavor 





can now be made ready for market 
more quickly and economically than ever. 


The products and techniques making possible 
this sensational achievement in processing methods result from 
technological discoveries developed by our extensive research program, 


PRESCO SEASONINGS 

PRESCO FLASH CURE 

PRESCO PICKLING SALT 

BOARS HEAD SUPER SEASONINGS 


2 RES E RVA L F a E ..-HOME OF PRESCO propucts 


MANUFACTURING COMPANY, Since 1877 
FLEMINGTON © NEW JERSEY 


Among the many products for meat processing 
originated in our research laboratories are the famous 
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* Patented 


@ The “Safety Discharge Door”’ is an exclusive feature of the 
Globe Heavy-Duty Dry Rendering Cooker. It provides a one 
man control and because it is hinged at the top, it can be 
“cracked” open to a self-locking limiting point, thus pre- 
venting door from flying open accidentally when unloading 
the cooker, and burning operators with hot grease. 


@ The heavier V-type agitator paddle blades are of cast steel, 
mounted on a 514" SQUARE shaft of high carbon steel to 
prevent paddles from loosening, give a “plowing action” 
for better agitation, so the product is thus agitated from 


both sides of the cooker. Paddles can be adjusted to clear 
shell by 14’. 


Globe’s famous ‘‘Flowing Drive’’ heavy-duty power unit 
uses standard motors and reducers, which can be easily and 
quickly replaced locally. No need to hold up production for 


far-away factory maintenance. Roller chain or V-belt drive 
optional. 


These are but a few of the superior advantages a Globe 
Dry Rendering Cooker can bring you. Globe Dry Render- 
ing equipment, including cookers and presses, are quality 
made for years of hard service. Ask your Globe salesman 
for more details, or write to us direct. 


The GLOBE ©. 


4000 S. Princeton, Chicago 9, Illinois 


SERVING THE MEAT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 
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Sectional 
Preferences 


For 


Beef 





What grades of beef move best in Greater New York — 
Miami — Detroit — San Francisco — Houston? 


The national demand picture for beef, which is dis- 
cussed in this second of a series of articles which began 


in the NP of November 13, employs the results of a survey 
by a national packer of the opinions of its sales execu- 


member: 


tives located throughout the country. 
There are several points which the reader should re- 


1. The grades mentioned are those of Armour and Com- 
pany; they can be translated roughly into U.S. grade 
equivalents with the aid of Table 1 on this page. 

2. The survey reflects the opinions as to an ideal sup- 
ply of beef held by Armour branch house and plant sales 
managers at about 250 locations. Of course, an ideal sup- 
ply is seldom obtainable anywhere at anytime. 

3. The demand picture for another packer in a given 
locality may differ from that reported by Armour. 





By ARMOUR'S LIVESTOCK BUREAU 


ment of the survey of sectional 

preferences for beef—which cov- 
ered the New England States, upstate 
New York and the greater New York 
area, Philadelphia, Baltimore and 
Washington—it was noted that there is 
a sharp change in beef demand south 
of the Washington area. Lighter and 
lower grade cattle are more popular, 
and there is fair demand for heifers 
and cows. 

While there are outstanding excep- 
tions, this trend toward lower grades 
of lighter beef becomes more _pro- 
nounced farther south in the coastal 
states. 

Columbus, Ga., for example, wants 
10% Star; 38% Quality; 25% Banquet, 
and 27% Dexter. It would like half 
of the cattle in the 350 to 400-lb. 
range, and half in the 401- to 500-Ib. 
range. It prefers 50% steers, 15% 
heifers, and 35% cows. The following 
houses ask for 50% or more of their 
beef supply in the lowest two grades: 
Durham, N. C., Fayetteville, N. C., 
Lynchburg, Va.; Wilson, N. C.; Savan- 
nah, Ga. Those asking for less than 
25% of Star are Columbia, S. C.; Dur- 
ham, N. C.; Florence, S. C.; Green- 
ville, S. C.; Laurinburg, N. C.; Lynch- 
burg, Va.; Winston-Salem, N. C., and 
Macon, Ga. Laurinburg, incidentally, 
would like 60% heifers and 40% 
cows; no steers. 

Tifton, Ga., covering much of the 
state, would like 60% Banquet steers 
weighing 350 to 400 Ibs. 

During the last 20 years, the de- 
mand for better beef throughout the 
Southeast has been improving. In 
fact, some southern markets more 
closely resemble upstate New York 


3 closing last week’s first install- 


NOVEMBER 20, 1954 


towns in their beef requirements than 
other cities a few miles away. 

Atlanta calls for 40% Star and 40% 
Quality; 85% steers. It wants cattle 
under 600 Ibs., but will take three 
quarters of the supply in the 500- to 
600-Ib. range. Other exceptions are: 

Charlotte, N. C.—65% Star; 10% 
Quality; all 501/600; 75% steers. 

Greensboro, N. C.—40% Star; 15% 
Quality; 80% 501/600; 15% 601/700. 

Salisbury, N. C.—70% Star; 20% 
Quality; 90% steers. The trade pre- 
fers light cattle. 

Norfolk, Va., can use heavier cattle, 
with 50% in the 501/600 range and 
50% 601/700. Brands desired are 
25% Star, 50% Quality, and 25% Ban- 
quet. 

Florida: Beef demand of outlets in 
Florida reflects the fact that the state 
has attracted residents and_ visitors 
from the North. Miami, West Palm 
Beach, Jacksonville, and St. Peters- 
burg all order prime cattle regularly 
and most of the houses take a few 
heavy cattle. Miami is outstanding, 
with a reported demand for beef 
equivalent to 10% Star De Luxe; 70% 
Star, and 20% Quality. From a weight 
and sex standpoint, they want 20% 





TABLE 1: GRADE TRANSLATION 

Armour Star De Luxe, roughly 
equivalent to U. S. Prime. 

Armour Star, roughly equivalent to 
U. S. Choice. 

Armour Quality, roughly equiva- 
lent to U. S. Good. 

Armour Banquet, roughly equiva- 
lent to U. S. Commercial. 

Armour Dexter, roughly equiva- 
lent to U. S. Utility. 





weighing 501/600; 70% 601/700; 
10% 701/800; 80% steers, and 20% 
heifers; no cows. 

Florida houses, other than those 
named, follow the general southern 
pattern of demand to a large extent, 
with a few of the better cattle ordered 
in, presumably for hotel and restaurant 
requirements. 

Pennsylvania: Getting back to the 
northern states, Quality beef is more 
popular than Star in Pennsylvania 
outside the Philadelphia area. There 
is a good to fair demand for Banquet 
cattle. Lighter weights are more in 
demand than along the seaboard, and 
it seems that the farther west we go 
the more popular light cattle become. 

Reading, Pa., reports a demand for 
25% Star, 65% Quality, and 10% Ban- 
quet. Half of these cattle should be in 
the 401- to 500-Ib. range, and half 
in the 501- to 600-lb. average. De- 
mand in the Scranton and Wilkes- 
Barre territories is almost identical 
except that only 10 to 15% of the 
401- to 500-lb. cattle are wanted. 

Altoona averages to want higher 
grade beef (54% Star), and heavier 
beef (90% 500 to 700 Ibs.). Johns- 
town prefers 20% Star, 40% Quality, 
and 40% Banquet and lower. It 
would like 70% in the 501- to 600- 
lb. average, with the balance evenly 
divided between cattle a little lighter 
or a little heavier. 

In the Pittsburgh metropolitan area, 
there is demand for a good assortment 
of beef, and grade preferences will 
run somewhat higher than in smaller 
cities. Pittsburgh uses some Star De 
Luxe beef (5%), and more than half 
of the supply should be Star. Popular 
weights are 500 to 700 Ibs., with a 
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few lighter and a few heavier. 

Beaver Falls, north of Pittsburgh, 
and Greensburg, southeast, have much 
the same demand as Pittsburgh. On 
the other hand, Erie (20%), Union- 
town (25%), Oil City (20%) and War- 
ren (10%) call for less Star beef and 
more lower grades, but about the 
same weight averages. 

Altoona, Erie, Greensburg, and 
Uniontown, as well as Pittsburgh, will 
take 10 to 20% heifers. There is little 
demand for cow beef. 

Ohio, Lower Michigan, Indiana: 
Youngstown, Cleveland, Toledo, and 
Detroit give almost identical specifica- 
tions for the beef supply they would 
like—70 to 80% Star and Quality, with 
most of the balance in the upper 
grades of cow beef. Cleveland and 
Toledo lean more to Star beef than 
the other two points. 

Weight preference is for 60 to 80 
per cent of the supply in the 501- to 
600-Ib. range, except in Detroit 
where the specifications are 20% 
350/400; 40% 401/500; 35% 501/ 
600, and 5% heavier. Youngstown, 
Toledo, and Cleveland can use about 
15% of 600- to 700-lb. cattle. These 
houses can use a few heifers, but not 
many. 

In Akron, about half way between 
Youngstown and Cleveland, there is 
an entirely different demand pattern. 
Akron would like 2% Star De Luxe, 
10% Star, 25% Quality, and the bal- 
ance in the two lowest grades. They 
want light cattle, 10% 350/400; 50% 
401/500; 40% 501/600. East Liver- 
pool wants practically the same assort- 
ment as Akron. 

Columbus takes 5% Star De Luxe 
cattle and Cincinnati 10%. From 
there on, demand is almost equally 
divided among the other four grades. 
Cincinnati would like two-thirds of 
its beef supply to weigh less than 400 
Ibs. and can use only a few over 600 
lbs. An outstanding feature at Cin- 
cinnati is the preference for 90% of 
heifers in the assortment. Columbus 
demand will average for substantially 
heavier cattle despite the similarity in 
grade preference, and it wants 70% 
steers. 

Outside the Detroit metropolitan 
area in Michigan, demand is for me- 
dium grades of light cattle with con- 
siderable preferences for heifers and 
cows. Grand Rapids, for example, 
wants 60% Quality and 28% Banquet; 
only 25% steers. South Bend, Ind., 
will take 15% Star, 35% Quality, and 
35% Banquet. It would like 95% in 
the 401- to 500- Ib. weight average 
and only 20% steers. 

The Indianapolis area also leans to 
lightweight, young cattle without too 
much finish. 

Chicago Metropolitan Area: Pre- 
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vailing demand in and around Chi- 
cago is for Star and Quality, light- 
weight heifers. As was the case in 
New York, however, there is consider- 
able difference in demand in different 
sections of the city. 

The big wholesale market at the 
Union Stock Yards would like 10% 
Star De Luxe, 70% Star, and 10% 
Quality. The few top grade cattle will 
average to be heavy, 700 to 800 lbs. 
It would like 20% in the 401/500 
average and 55% in the 501/600 
average. It prefers only 20% steers, 
70% heifers and 10% cows. 

Next door to the wholesale market 
in Chicago is the Armour Hotel Sup- 
ply Co., catering to purveyors of meals 
exclusively. This unit wants 40% Star 
De Luxe beef, 40% Star, 10% Quality, 
and 10% Banquet. It wants heavy 
cattle. This contrast in demand be- 
tween the two units is fairly typical 
of the contrast in beef demand _ be- 
tween retail stores and the hotel and 
restaurant trade. 

Much, though not all, of the whole- 
sale market trade is composed of large 
quantity buyers. Branch houses in 
outlying sections of Chicago and in 
the suburbs serve more neighborhood 
stores, and they will use about twice 
as much Quality beef as Star. The 
cattle these branches like will average 
a little lighter than the wholesale mar- 
ket. Englewood and Joliet branches 
want 70 to 75% under 400 lbs. 

Other Midwestern Points: Prefer- 
ence for light-weight cattle is charac- 
teristic of most points in downstate 
Illinois, Wisconsin, Iowa, Minnesota, 
Missouri, the Dakotas, Nebraska, and 
Kansas. 

Much of this territory is served by 
plant sales units, rather than branch 
houses. Salesmen take orders for a 
full line of meat from the retail dealer, 
and the orders are shipped direct to 
the stores from the packing plants. 

Beef for the greatest part of this 
large area should neither be too high 
in grade, nor too low. The assortment 
requested will run 15 to 20% Star, 30 
to 50% Quality, and 25% to 40% 
lower. Six hundred pound carcass 
weight is the top limit, with better 
than half the demand for cattle below 
500 Ibs. dressed and some below 400 
lbs. Heifers are popular at the usual 
price differential under steers and a 
lot of cow beef is sold. 

Of course there are branch houses 
and wholesale markets in the middle- 
west, in addition to the plant sales ter- 
ritories, and there are some exceptions 
to the rule on beef demand. 

St. Louis, Mo., for example, wants 
65% Star beef and 25% Quality. It 
can use 50% in the 501/600 average 
and 20% 601/700. It sells more 
heifers than steers. 


Milwaukee, Wis., would like 35% 
Star and an equal amount of Quality; 
20% Banquet and 10% Dexter. It 
can use a few cattle over 600 Ibs. 
Peoria, Il]., the state’s second city, has 
almost identical requirements. 

Kansas City, Omaha, and adjacent 
territory call for about one-third Star 
beef and 40 to 45% Quality, the 
lighter weight the better. 

Several areas in the North want 
beef grading on the low side of the 
average. The following points ask for 
10% or less of Star beef: Aberdeen, 
S. D., Davenport, Ia., Duluth, Minn., 
Green Bay, Wis., Ironwood, Mich., 
Madison, Wis., Marquette, Mich., 
Sheboygan, Wis., and Winona, Minn. 

West Virginia and Kentucky: Some 
of the cities in these states want quite 
a high grade of beef. In West Vir- 
ginia, Beckley, Bluefield, Charleston, 
Fairmont, Huntington, and Morgan- 
town they want 75 to 85% of the beef 
supply to be Star and Quality. They 
prefer steer beef, with the exception 
of Bluefield (70% heifers). Weight 
preference runs about half 501 to 600 
Ibs., and half at 500 and down. The 
branches at Logan, North Fork, and 
Williamson, W. Va., want lower 
grades of beef on the average. 

Louisville will take about half of 
the total supply in the top three 
grades, and half in the lower two. 

(ED. NOTE: This article will be 
continued next week.) 


Financial Notes 


Class “B” shareholders of Burns 
& Co., Ltd., Calgary, Alberta, Can- 
ada, are to receive about $200,000 
under a distribution of shares which 
formed a trust established 20 years 
ago by the late Senator Patrick Burns. 

Chief Justice C. C. McLaurine of 
Alberta has issued a Supreme Court 
order whereby the surviving trustees, 
Alick C. Newton and J. Howard 
Kelly, are to distribute 4,433 shares 
on the basis of one share for each 
25 held by shareholders as of rec- 
ord November 15. 

This was announced by T. B. 
Nash, manager of the National Trust 
Co., Ltd., agents for the trustees. 

Shareholders entitled to fractional 
rights will be paid in cash out of the 
proceeds of sale of the shares not used 
up in the one-for-25 distribution. 


Ireland Woos U. S. Market 


Ireland’s serious intention of selling 
to the dollar market was pointed up 
in the second annual Irish Export 
Promotion Board report for the year 
ended March 31, 1954. New exports 
to the United States in 1953 included 
$98,000 in canned meat. 
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‘Automation’ Earns 
Place in Dictionary 


“Automation’—a word until re- 
cently considered by many as too 
fancy for practical use—has attained 
acceptance in the lexicon of industry. 

A survey conducted among engi- 
neers, technicians and industrial ex- 
ecutives in 10 major industry groups 
for Minneapolis-Honeywell’s Indus- 
trial Division found “automation” was 
the favored word of 82 per cent of 
those questioned when they sought 
to describe automatically controlled 
operations. 

“Automation,” they agreed, signi- 
fies “the automatic performance af 
a controlling function by mechanisms 
instead of men. This automatic con- 
trol is obtained through measuring 
and correcting variables by instru- 
ments and mechanisms, with no hu- 
man intervention” (except, of course, 
to map the primary course and when 
things go wrong). “It is not peculiar 
to any specific industry.” 

“Automation” embraces, they said: 
automatic handling of materials; con- 
trol of temperature, pressure and 
velocity; automatic processing; assem- 
bly of parts; measurement of vari- 
ables; operation of aircraft, missiles; 
receiving, storing and shipping func- 
tions; computing and data handling; 
control of household devices and cost 
accounting. 

The study covered more than 400 
industrialists, diversified as to indus- 
try and geographic area. 


More Oregon Feeding Seen 


Slightly lower prices for feeder 
cattle next year, along with increased 
feed grain supplies and sharpened 
interest in local cattle feeding among 
members of the Western Oregon 
Livestock Association, were predicted 
at the group's recent convention in 
Gold Beach, Ore. 

W. E. Williams, president of Port- 
land Union Stockyards, told delegates 
that while Oregon cattle numbers are 
at an all-time high, most of them are 
shipped out as feeders, with the state 
still an importer of finished beef. A 
two-price system for wheat to put 
it within reach of livestock operators 
would fairly well solve the problem 
of feeding out cattle and fattening 
hogs locally, he said. 

Pat Cecil Burns, president of the 
Oregon Cattlemen’s Association, told 
the convention that his group is ex- 
ploring the possibility of establishing 
a beef commission to promote beef 
sales. Present voluntary contributions 
of 5c a head at the time of sale are 
not giving fair cost distribution among 
cattlemen, he said. 
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LANCASTER, ALLWINE and ROMMEL 


Suite 468, 815-15th Street, N. W. 
WASHINGTON 5 


REGISTERED PATENT ATTORNEYS 


Practice before U. S. Patent Office. 


Validity and Infringement Investigations and Opinions. 
Booklet and form "Evidence of Conception" forwarded 


upon request. 


D.C. 

















NEST WHEN EMPTY 











Wear-Ever Exclusives 
Top edge correctly shaped to fit the hand, 
yet permit drainage. 
For strength: double embossing on sides 
and ends, triple debossing on bottoms. 


One long handle bracket instead of two. 
Gives greater strength, is easier to clean. 


IT’S MONEY SAVING—Made from extra tough, 
heavy-gauge aluminum alloy for years of trouble- 


free service. 


IT’S LABOR SAVING—Light in weight, easy to 
handle, because it’s aluminum alloy. 


IT’S SANITARY—Drawn completely seamless 


from a single sheet of aluminum alloy, even 


though 12" deep. Rounded corners. No LN 
cracks, seams or crevices. Gin 
MAIL COUPON TODAY TO: TRADE Many 


2 eee ee ee ee ee a ee es 
THE ALUMINUM COOKING UTENSIL COMPANY, INC., 411 WEAR-EVER BLDG., NEW KENSINGTON, PA. 


Have your repre-entative call and show me your NEW Tote Box. 


Fill in, clip to your letterhead and mail 
eee eee eee ee ee ee 
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“Dated” instruments drain 
away dollars 









Instruments can become outmoded . . . just like 
automobiles and ideas. Progressive instrument 
development is constantly making many older 
designs obsolete . . . and such obsolescence can 
be a steady drain on profits. 


Modern instruments save money 





Honeywell engineers are proving this fact every 
day —in a growing number of plants, on all types 
of processes. Where out-of-date controls have 
been replaced by modern Honeywell instrumen- 
tation, economy-minded engineers and manage- 
ment men have really opened their eyes. And 
with good reason, for— 








e Modern Honeywell instrumentation saves 
labor. Centralized control, automatic time- 
cycle systems, and other recent control con- 
cepts save countless wasted steps . . . reduce 
routine man-hour expenditures. 








Meat shrinkage 


























@e Modern Honeywell instrumentation cuts 
maintenance costs. It affords longer, unin- 
terrupted operation .. . is designed for easy 
service .. . requires minimum attention. 





and spoilage 









e Modern Honeywell instrumentation reduces 
rejects. It maintains the tighter process toler- 
ances demanded by today’s more exacting 
specifications. 


cut by accurate, 


@ Modern Honeywell instrumentation improves 
product quality. Precision measurement and 
control remove any chance of error or guess- 
work in critical processes. 





e Modern Honeywell instrumentation makes 
cost accounting more accurate than ever be- 
fore. Everything is a matter of record. 


An investment that really pays off 


Just being “instrumented” is not enough. You 
can get more out of your instrument dollar, from 
both a product and service standpoint, with 


Honeywell instrumentation . . . the ultimate in @ For complete infor- 
engineering and design insurance f métion on hem 
8 8 en... urance 10F your modern instrumen- 


equipment investment. tation can help in 
your plant, write 
for your copy of 
Bulletin 4100. 
Listed here are 
many models of in- 
struments, control 
systems and sens- 
ing elements useful 
in the meat packing 
industry. 


Replacing with Honeywell is one of the best ways 
to invest your modernization appropriation. A 
Honeywell application engineer will gladly survey 
your present plant instrumentation . . . give you 
a practical recommendation that will make 
dollars and sense. Give him a call . . . he’s as near 
as your phone. 


Honeywell 
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Oscar MAYER & Co., like many other progressive 
meat packers, has found that automatic control of 
smokehouse temperature and humidity . . . with 
Honeywell instrumentation . . . pays substantial 
dividends. Product quality is improved, and costly 
losses of meat due-to shrinkage and spoilage are 
materially reduced. 


Throughout the drying, smoking and cooking cycles, 
a Brown thermometer controls wet and dry bulb 
temperatures to provide the exact atmosphere desired 
in the smokehouse. Drying, for example, is made as 
fast as possible without causing objectionable harden- 
ing of the surface. Smoking and cooking are carried 
out under conditions which impart the best flavor 
and bacteria control, and keep loss of weight at a 
minimum. 


HONEYWELL 


Temperature and humidity in a group of smoke- 
houses at the Oscar Mayer & Co. plant, Madison, 
Wis., are controlled by Brown thermometers. In- 
struments are two-pen controllers, regulating wet 
and dry bulb temperatures in the smokehouse. 


automatic smokehouse controls 


Operation is exceptionally simple . . . requires no 
special training of operators. Just set two knobs for 
the wet and dry bulb temperatures desired, and the 
Brown thermometer takes over completely. Oper- 
ators are freed for other responsibilities, and control 
is far more consistent and accurate than could be 
accomplished manually. 


This automatic air-conditioning control is readily 
applied to any smokehouse. The production savings 
it effects make it a sound investment in moderniza- 
tion for your packing plant. Your nearby Honeywell 
sales engineer will be glad to discuss your specific 
requirements . . . and he’s as near as your phone. 


MINNEAPOLIS-HONEYWELL REGULATOR Co., Indus- 
trial Division, Wayne and Windrim Avenues, Phila- 
delphia 44, Pa. 


@ REFERENCE DATA: Write for Data Sheet No. 3.7-4, ‘Smokehouse Control Reduces Losses’’ and Bulletin 4100, ‘Instrumentation for the Meat Industry.” 


H| Honeywell 


BROWN INSTRUMENTS 
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Packers Save Through Welding Know-How 


IGNIFICANT | savings in their 

J operations have been realized by 
meat packers through ingenuity in 
using arc welding to build and main- 
tain equipment. 

How these savings have been ef- 
fected were reported to The James 
F. Lincoln Arc Welding Foundation 
of Cleveland, Ohio, in a recent arc 
welding competition for non-indus- 
trial business and service establish- 
ments. Five packers in various parts 
of the country received cash awards 
of $25 for telling how they used 
welding. 

At the Swift & Company plant in 
Ogden, Utah, a hog dehairing ma- 
chine was repaired and improved 
by means of welding. Short rein- 
forcement pieces were added not only 
to eliminate wear of the machine it- 


The added clip angle. 
prevents beaters 








Beaters were twisting sideways. 
damaging_hogs_and side bars 


CLIP ANGLE-IRON has been welded to a 
hog dehairing machine to prevent the beat- 
ers from twisting. 


self but, more importantly, to re- 
duce to a minimum what had been 
very serious damage and cutting of 
the dressed product. 

Trouble with the machine, as re- 
ported by L. D. Spinks of Swift, 
was in the rotating stars which sup- 
port the hog beaters used for re- 
moving the hair. These were twist- 
ing sideways and striking the verti- 
cal main supporting U-bars. It was 
decided that a small piece of 1% by 
1% angle-iron should be cut and 
welded to each of the spokes of the 
star wheels (see sketch). 

By the simple process of reinforc- 
ing cast iron with welded-on steel, 
it was found that both the beater and 
its backing support were firmly fixed 
to the star wheels and the undesira- 
ble twisting was eliminated. 

At the Montana Meat Co. plant 
in Helena, design and welded con- 
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struction of a special beef hoist saved 
the company about $300. K. W. 
Anderson and Alfred Mougeot of 
Montana Meat, said this friction drum 
hoist had to fit into constricted over- 
head space and be fixed in place 








WELD IS MADE on special friction drum 
hoist designed and constructed by plant 
personnel. 


within a tight production time sched- 
ule. 

It was built chiefly of material in 
the company’s yard; only the motor, 
brake band and lining, and _ pillow 
blocks were purchased new. The fly- 
wheel was second-hand. Both the 
hoist and its frame were fabricated 
in the company’s shop by means of 
welding. 

At the Albert Goetze, Inc. plant 
in Baltimore, improved duct work 
was built by means of welding for 
air handling and smoke transfer and 
circulation. 

According to William Greensfelder 
of Goetze, the firm had for years 
made its ducts from 20- and 22-gauge 
galvanized sheeting, put together 
with conventional lock seams and 
drive or bar cleats. But, due to the 
corrosive effects of wood smoke and 
salt, the average life of such duct 
work was only 18 months. 

Today, Greensfelder reported, the 
ducts are constructed of 14- and 16- 
gauge hot-rolled sheets, made by 
cutting out all sides in flat shapes 
and assembling them in sections by 
means of arc welding. Angle-iron 
flanges are then welded onto the 
sections and drilled in mating pairs. 
In this way the duct work is easily 
erected and removed for cleaning. 

Sections first made this way six 


years ago are still in excellent shape, 
Greensfelder reported. They are com- 
pletely disassembled and thoroughly 
cleaned twice a year. 

At the Swift & Company plant in 
Marshalltown, Iowa, at least $2,600 
was saved when the broken main 
shaft in a large blood dryer was re- 
paired by welding. The work was 
accomplished and the report to The 
Lincoln Foundation written by James 
Hamiel of the Swift plant. 

The shaft, 18 ft. long and 6 in. 
square, was broken in the center. 
After cleaning out the dryer, Hamiel 
leveled the shaft by means of two 
hydraulic jacks and then, using an 
acetylene cutting torch, beveled the 
four sides of both parts to almost a 
point. The shaft was then welded 
and heavily reinforced at the joint. 

Hamiel estimated the dryer would 
have been out of service for at least 
two months had it not been for 
this welding job. 

The Oscar Mayer & Co. plant at 
Davenport, Iowa, by appropriating 
welding and available surplus ma- 
terials, made eight steel conveyor 
belts at an estimated savings of some 
25 per cent over the purchase price 
of several thousand dollars, accord- 





PORK TRIMMING and packing conveyor 
was made in plant chiefly from surplus. 


ing to Bruce Wells of that company. 

The eight flight conveyors ranged 
in length from 8 to 50 ft. and in 
width from 1 to 4 ft. The units 
were part of a large modernization 
and expansion program for ade- 
quately handling increased capacity. 

The old surplus equipment was cut 
up, refitted with new spare parts 
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“Push 
Button’ 


When You Want It... 
Where You Want It... 
With Lower Handling Costs 


So simple you'll wonder why it wasn’t 
thought of years ago. So sound 

and practical, it fits any and all types 
of operations. Write, and our 
representative will show you how the 
LIXATE Process adapts to your plant. 
No cost, no obligation. 


INTERNATIONAL SALT COMPANY, INC. 
INDUSTRIAL DIVISION, SCRANTON 2, PA. 


SALES OFFICES: 

Atlanta, Ga. * Chicago, Ill. » New Orleans, La. 
Baltimore, Md. * Boston, Mass. * St. Louis, Mo. 
Newark, N. J. * Buffalo, N. Y. * New York, N. Y. 
Cincinnati, O. * Cleveland, O. * Philadelphia, Pa. 
Pittsburgh, Pa. * Richmond, Va. 


ENGINEERING OFFICES: 
Atlanta, Ga. + Chicago, Ill. * Buffalo, N. Y. 
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One Simple Installation... 


HERE’S HOW THE LIXATOR WORKS 


THE LIXATE BRINE PRINCIPLE 


¥ | (@) 
| STORAGE --- )) 
er : J 


— 


[ DISSOLUTION --f 
as ae 4 


[ FILTRATION 


L 






1. Sterling Rock Salt is stored right in the 
hopper of the Lixator. Automatically, it 
feeds by gravity to the— 


2. Dissolution Zone where water dissolves 
the rock salt to make 100% saturated brine. 


3. Gravity then filters the brine through a 
bed of undissolved rock salt and— 


4. it flows, or is pumped, through the 
pipes directly to where you need it. 


FHC 
LIXATE* 
Fhocead 


*Reg. U. S. Pat. Off. 
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Stainless Steel 
Equipment 

To Fit Every 
Packer 


Requirement! 


E.S.W. TRUCKS are custom- 
built to your specifications! 
Why settle for trucks that only 
“come close” to the size you 
really want . . . when it costs 
no more to have them built to 
your exact requirements? Send 
us the dimensions or capacities 
you require and we'll send you 
by return mail quotations that 
are remarkably low. 


Our 33 years’ experience is 
ready to go to work helping you 
solve your production problems 
effectively and economically. We 
specialize in stainless steel equip- 
ment including single, double 
and triple conveyors. 


EMERSON 
SACK 
WARNER 


CORPORATION 


85 Washington Street 
SOMERVILLE 43, MASS. 
Telephone: MOnument 6-4450 








wherever needed and arc welded 
into completely new layouts. Wells 
pointed out in his paper the advan- 
tages of welding over conventional 
drilling and bolting, emphasizing the 
time that was saved, the greater 
rigidity of the finished units and the 
reduced number of crevices which 
could become contaminated with 
meat particles, thus adding to more 
sanitary conditions. 


The flights were cut from %-in. 
stock, 4 in. wide by the desired 
width of the conveyor and punched 
for bolting to the roller chain. The 
frames, legs, flight chain runs and 
return runs, bearing mounts, motor 
and drive mounts, gussets, braces 
and side cutting board brackets were 
fabricated of plate, 1'%-in. pipe and 
channel and angle-iron of all are- 
welded construction. 





IN THIS VIEW, looking down on unit, gripper jaws have moved to left, compressing meat | 


against sealer head. Operator makes seal by depressing handle to crimp U-clip. 


Develop New Compression Unit for Boned Meats 


The latest of the boneless meats 
compression units is a machine made 
by Global Industrial Machinery Corp., 
Brooklyn, N.Y. It incorporates a table 
top work area, simple pneumatic con- 
trols, and a U-type sealing head. 

A four-man team using this machine 
reportedly can compress 300 hams per 
hour. In operational sequence, the 
first tie on the fibrous casing can be 
made with the machine. When the 
sealing head is in the open position, 
a U-clip is placed in the head base 
and the casing slipped into the open 
clip held in position by the machine. 

After a sufficient number of first ties 
are made in advance of the stuffing 
operation, the cured, boneless products 


| are stuffed into the casing with a 
| pneumatic press by two operators 
| who then pass the product to the com- 
| pression machine operator. Here one 


operator, in rapid sequence, opens the 
sealer head and places the U-clip into 
head. Clip is automatically positioned 
by pressure jaws. He then slips the 
loose fibrous casing neck into this 
U-clip and brings the sealer head 
down which positions the casing. 

Placed in the self-locking power 
jaws, the ends of the casing are 
gripped and then pulled outward. The 
pressure ram, which pushes the power 
jaws outward, is powered by 50 lbs. 
of air pressure and activated by means 
of a foot pedal. 

As the casing neck is pulled out- 


WORKING PARTS of unit include moving 
gripper jaws, left, and sealer head shown in 
open position ready to rece:ve casing. 


ward, the meat product within the 
fibrous casing is compressed as it is 
pulled against the face of the sealer 
head. 

The product is held on a grooved 


table top. When the desired pressure } 


is reached, a slight pressure on the 
sealer head handle crimps the U-clip, 
locking the compressed product. The 
foot pedal is then released and the 
grip jaws return to home position. The 


product is removed and passed to the 


fourth man in the team who stock- 
inettes it and hangs it on a sausage 
cage or tree. 

The unit is made of stainless steel 
and stands 36 in. high. 
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for 50 years Wm. J. Stange Co 
1904 - 1954 Chicago 12, Illinois »- Oakland 21, California 
Silent Partners in Famous Foods"’ Stange-Pemberton, Ltd., New Toronto, Ontario f 
















rendering catalog 
to SAVE 





Pages and 
PAGES 


ant PAGES 


NEW plant-layouts NEW engineering tables 
NEW data on rendering NEW production charts 


PLUS the latest information on ‘‘BOSS"' equipment for rendering 
plants. Write for your copy today... ’ 
it can mean big savings for you... 7 S FREE! 
ADDRESS 


THE CINCINNATI BUTCHERS’ SUPPLY COMPANY 
102 Blade Street Cincinnati 16, Ohio 





YOU WILL LIVE WITH TODAY'S DECISIONS... BEST BUY BOSS 
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Schmidt Firms in Columbus 
Consolidate Operations 


Consolidation of J. Fred Schmidt 
Packing Co. and Schmidt Beef Pack- 
ing Co., both of Columbus, Ohio, 
under one operation has been an- 
nounced by Grorce L. ScHMuIpT, 
president of the firms. Operation of 
both companies will be continued 
under the name of J. Fred Schmidt 
Packing Co. 

Schmidt said the merger will in- 
crease efficiency and eliminate dual 
sales efforts, overlapping distribution 
and confusion in names. Personnel of 
both plants will be retained. 

The J. Fred Schmidt Packing Co., 
founded in 1886, produces sausage 
and fresh pork products. The beef 
packing company was established in 


Other officers in the corporation in- 
clude: GrorceE F. Scumiupt, vice 
president and general manager; 
Grover SCHMIDT, treasurer; CLAIRE 
E. TREADWELL, secretary, and FRANK 
K. WEsTERVELT, vice president in 
charge of advertising and sales 
promotion. 


PLANTS 


The merger of Case’s Pork Pack 
Co., Inc., and Cloverdell Packing Co., 
both of Trenton, N. J. into a newly- 
incorporated firm to be known as 
Case Pork Roll Co. was announced 
by Cuirrorp L. Case, president of 
the new concern. Other officers of 
the new firm are RussELt J. Case, 
former owner of Cloverdell, vice pres- 
ident and treasurer, and Howarp K. 
Suaw, secretary. Clifford L. and 
Russell J. are first cousins. Their 
grandfather, GEORGE WASHINGTON 
CasE, established the Case business 
in 1870. 


Meddin Packing Co., Savannah, 
Ga., has purchased The Provision Co., 
Columbus, Ga., from Wilson & Co., 
Inc. Isaac MEppw, president, said his 
firm bought the closed plant as an 
investment and is offering it on either 
a lease or sale basis. 


Dean Packing Co., Vermillion, S. 
D., has begun operation of a restau- 
rant and grocery store wholesale meat 
supply house in Chamberlain, S. D. 
A new slaughtering plant in Cham- 
berlain may be a later step in the 


| company’s expansion program, accord- 


OSS 


ONER 


ing to Bit Dean, partner with his 
brother, CHET. 


To mark Armour and Company’s 
45th vear of business in Buffalo and 


| the formal opening of its facilities 


NOVEMBER 20, 1954 


The Meat Trail... 


in the former Karas Sausage Co., Inc., 
plant on William st., Armour held a 
two-day open house at the new loca- 
tion. The 20,000-sq.-ft. plant was 
visited by employes and their families 
on the first day and food retailers, 
business and civic leaders on the 
final day of the activities. 


James F. O'Neill Packing Co., 
which was opened last year in Omaha, 
has received a $30,000 building per- 
mit for an addition that will double 
the cooler capacity of the beef pack- 
ing plant and increase its truck dock 
space. Wiiuis Recier is the archi- 
tect and the Gilmore Construction 
Co., general contractor. 


Whiteside County Locker Service, 
Morrison, Ill., has begun operations 
in its new slaughterhouse, which 
has a daily capacity of 16 beeves or 
25 hogs. Ray Harpy is manager of 
the overall operation, and Howarp 
Massa is in charge of the slaughter- 
house. 


Plainview Meat Company, Inc., 
Brooklyn, N. Y., has been granted a 
charter of incorporation listing capital 
stock of 200 shares, no par value. 
Directors are BERTHA MAcutTay, 
Invinc R. RosENTHAL and WILLIAM 
ALPERN, all of 50 Court st., Brooklyn. 

Fire recently caused between $60,- 
000 and $75,000 damage to G. Bernd 
Co., Macon, Ga. Gus B. KaurMAN 
is president of the rendering firm. 








SEEING DOUBLE is a sign of perfect vision 
around Ajax Packing Co., Los Angeles. 
Owned by Mrs. Rose Danny, firm is operated 
by her identical twin sons, Sam and Gene 


Danny. Twins formerly were with Santa 
Maria Packing Co., which was owned by 
their late father. Ajax Packing, which spe- 
cializes in economy beef, custom kills 300 
to 400 cattle a week at Coronet Packing Co. 
plant. Lou Harman, whose father owns Har- 
man Packing Co., Los Angeles, is sales man- 
ager for Ajax, and Ward Cain is cattle 
buyer. 





JOBS 


New manager of John Morrell & 
Co.’s plant at Estherville, Iowa, is 
V. A. (Vic) Grsss, who was _ pro- 
moted to that 
post following 
the resignation of 
Kart F. Vorct 
as plant manager, 
Gibbs also will 
continue to serve 
as sales manager. 
A veteran of 34 
years in the meat 
packing industry, 
the new plant 
manager has 
served with Morrell for 28 years. He 
started in the Sioux Falls plant ton- 
nage department in October, 1920, 
and then worked in the beef depart- 
ment. He became beef department 
manager at the Ottumwa plant in 
August, 1928, and served in that 
capacity for nearly 20 years until 
leaving Morrell in 1948 to become 
general manager of a packing plant 
in Western Iowa. Gibbs joined Tobin 
Packing Co. in Estherville two years 
later as assistant manager and sales 
manager. He was carrying on those 
duties under the new Morrell man- 
agement at the time of his recent 
promotion. 





V. A. GIBBS 


Gerrit (KELLY) Devries has been 
elected a vice president of E. W. 
Kneip, Inc., Chicago. DeVries has 
been with the Kneip organization 
since July, 1947, and is in charge of 
beef sales. 


Joun J. Mapican has joined John 
Morrell & Co., Ottumwa, as a con- 
sultant on sales and provisions poli- 
cies of the company. Madigan for- 
merly was a director and vice presi- 
dent of The Cudahy Packing Co., 
Omaha. He is a graduate of Harvard 
University and has had more than 
20 years of experience with major 
members of the meat industry, spe- 
cializing in pork operations. In addi- 
tion, he held many executive positions 
in the Office of Price Administration 
during World War II. 


T. E. Puevrs has been named man- 
ager of the newly-created transpor- 
tation and distribution department at 
Armour and Company’s Omaha plant. 


Epwarp P. Hartrorp, formerly 
assistant to the vice president in 
charge of sales at the Chicago gen- 
eral offices of Swift & Company has 
been named Swift district manager 
at Syracuse, N. Y. Hartford, with 
the company since 1940, was assistant 
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district manager in Syracuse from 


1949 to 1951. 


TRAILMARKS 


Dinner, dancing and entertainment 
are in the offing for members of the 
Chicago Meat Packers & Wholesalers 
Association, suppliers and _ other 
friends at the association’s 19th an- 
nual banquet Saturday, December 4, 
at the Conrad Hilton Hotel. Edward 
Churan of Illinois Meat Co., secre- 
tary-treasurer of the association, is 
in charge of arrangements. 


FRANK B, WIsE, secretary-treasurer 
of the National Renderers Associa- 
tion, has been termed a “hero” by 
the Carnegie Hero Fund Commission 
for his part in breaking up shooting 
by Puerto Rican extremists in the 
House of Representatives last March. 
In awarding Wise its bronze medal, 
the Commission credited him with 
“saving an indeterminate number of 
persons from homicidal attack.” Wise, 
who is 42 years old, 5 ft., 8 in. tall, 
and weights 150 Ibs., subdued two 
of the assailants when they stopped 
to reload after wounding five Con- 
gressmen. Recovering from an influ- 
enza attack, Wise had gone to the 
House gallery to “relax” when the 
shooting occurred. 


At their November meeting held 
at the Parker House in Boston, mem- 
bers of the New England Wholesale 
Meat Dealers Association elected 
Hyman Karp honorary chairman of 
the board of directors “in recognition 
of his distinguished service” to the 
organization during his tenure as 
president. Rotanp B. HALL, presi- 
dent of the association, presided over 
the meeting. 


The Industrial and Development 
Council of Canadian Meat Packers, 
Toronto, marked its 35th anniversary 
recently. Charter members included 
five firms: Wm. Davies Co., Ltd.; 
Harris Abattoir, Ltd.; Gunns, Ltd.; 
Canadian Packing Co., Ltd., and 
Swift-Canadian Co., Ltd. Seven addi- 
tional firms joined the organization 
within the first year. Present mem- 
bership of the Council consists of 
19 firms which operate 37 plants 
from Charlottetown to Vancouver. 
S. E. Topp, who retired as manag- 
ing director of the Council in 1952, 
is the only surviving member of the 
group that was instrumental in or- 
ganizing the Council in 1919. He 
now serves as the organization’s coun- 
selor. 

Activities of Safford Packing Co., 
Safford, Ariz., were described to mem- 


bers of the local Rotary Club recently 
by Oscoop Rawson, general manager, 
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wt , Ke Ua. Pas 
SHOWING CUSTOMER through sales cooler of Eureka branch are John M. 
Stevens (left), general manager, and Al Wells (right), assistant sales manager. 


Meat Pans Out Well for Central Eureka 


wun it probably doesn’t have another “gold mine” in the figura- 
Y tive sense, Central Eureka Corp. has built up a profitable and ex- 
panding meat business since it acquired Gem State Meat Packing Co. 
in Boise, Ida., a little more than a year ago. 

The San Francisco holding corporation, which started out as a gold 
mining company, has made the Boise packing plant its service hub for 
the entire Pacific Coast. 

One of several thriving “spokes” of the corporation’s Gem State 
Meat Division is the Eureka branch opened last March 24 at 3349 
Alcoa st. in the Vernon area of Los Angeles. Headed by Joun M. 
STEVENS as general manager, the branch now serves as an outlet for 
300 dressed beeves and 800 to 1,000 lambs a week. Meat is shipped 
in daily by truck from Boise to the 100x25 ft. sales cooler. The branch 
has 19 employes, including five drivers. Some boning is done. 

FRANK BiouCHETTI is plant superintendent. BrLL WALMSLEY is sales 
manager, with At We Ls as his assistant. Office manager is TED 
NYDEGGER. 

Central Eureka Corp. was operated for many years as Central 
Eureka Mining Co. and still owns the historic Central Eureka Mine 
near Sutter Creek in California’s famed Mother Lode Country. A diversi- 
fication and expansion program was launched about two years ago when 
assets of Kaufmann Meat Co., San Jose, were acquired. The Gem State 
plant was called the “missing link” needed for an integrated meat 
operation, 





ONE OF FIVE fast delivery trucks of Los Angeles outlet is seen outside branch 
house with a meat handler standing alongside. 
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and Bruce Moopy, sales manager. 
The federally-inspected plant employs 
an average of 50 to 55 persons. 


A club room for retired employes 
has been established by John Morrell 
& Co., Ottumwa, at the Ballingall 
Hotel in that city. 


DEATHS 


Apo.tPH E. Finx, 81, who was vice 
president of A. Fink & Sons, Newark, 
N. J., before his retirement in 1927, 
died November 12. He was a son of 
the late Aucust C. Fink, sr., who 
founded the meat packing firm in 
1869. The company was acquired by 
Hygrade Food Products Corp. in 
1933. 


Howarp Oxson, 42, manager of 
the Los Angeles office of Local and 
Western Shippers, died suddenly 
November 14. Olson, who also served 
with The Cudahy Packing Co. for a 
number of years, was well known in 
the meat packing and poultry in- 
dustries. 


Morrell Staff Changes to 
Follow Mullin Retirement 


Several organizational changes of 
John Morrell & Co., Ottumwa, were 
announced following notification that 
W. C. MuLuin, veteran office mana- 
ger, has elected to retire effective 
November 27. 

R. T. Foster, vice president and 
manager of the Ottumwa plant, said 
that GLENWoop L. ALSsoBROOK will 
assume the position of accounting 
manager and also Mullin’s position 
as office manager. 

In view of that change, WALTER M. 
BRUFLAT, present accounting mana- 
ger, was transferred to the control- 
ler’s staff where he will work under 
the direct supervision of J. Rowe 
Hinsey, controller. RicHarp A. 
Yocts, at present accounting analyst 
on the controller’s staff, will become 
general accountant for the Ottumwa 
plant and report to Alsobrook. 

All the new appointments become 
effective upon Mullin’s retirement. 

Mullin has been office manager at 
the Ottumwa plant for the last 14 
years and is a veteran of more than 
31 years service with the company. 
Alsobrook, who joined the Ottumwa 
organization in 1935, has held va- 
rious positions in the accounting de- 
partment and served as a_ special 
assistant to the manager of the To- 
peka plant before it was closed. Bru- 
flat, who was named accounting man- 
ager of the Ottumwa plant last April, 
was controller of Kartridg-Pak Ma- 
chine Co. in Davenport before join- 
ing Morrell. Yocis has been with the 
company since 1950. 
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| never get a bum wrap 
because 
my packer specifies 





Oiled 
Sta-Tuf 


One of a number 
of HPS Meat Wraps that 
MEET MEAT'S MUSTS 


for uniformly good quality 
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CHICAGO 38, ILLINOIS 


PAPERS FOR PACKERS FOR 50 YEARS 














WHAT DO YOU KNOW ABOUT 


“Productivity and Cost Reduction in the 
Meat Industry” 


A new book by industrial engineer E. Michael Bannester, which 
is sold only by the PROVISIONER, discusses: 


1. From marginal to profitable operation through increased 

productivity. 

Productivity and efficiency, the man-hour, unit labor costs, etc. 

Plant layout and materials handling; productivity relationship. 

Incentive: work simplification versus speedup. 

Work measurement; motion and time study; job evaluation. 

Cost control. 

Quality control and its application to meat packing. 

Industrial engineering: how and who. 

The hog kill; productivity gauge; how to check your labor cost. 

10. The hog cut out; gauging; measurement by piece or weight. 

11. The cattle kill; productivity gauge; labor saving developments. 

12. Boning; productivity; integration of work standards. 

13. The sausage kitchen; efficiency, scheduling; operations analysis. 

14. Pre-packaged meats; productivity gauges and cost savings. 

15. Canning. 

16. Order assembly, packing and shipping; order picking, product 
grouping, line planning, etc. 


CONS SP wy 


Send order and remittance ($6.50 per copy plus 25¢ if foreign shipment) to 
BOOK DEPARTMENT 


THE NATIONAL PROVISIONER 
15 West Huron Street Chicago 10, Illinois 
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For Frozen Foods or Fresh, 
Fragile Perishables 










10,550 Ibs. actual scale weight 


of 32-foot tandem Refrigerator Van 
COMPLETE, including mechanical 
refrigeration unit and 3” insulation 
throughout. 


[purypin 


introduces 


. NEW STANDARDS 
| BOR THE INDUSTRY! 


a a | Whether you haul meat, fish, poultry or other fresh and 

— ns fragile perishables . . . or frozen foods .. . you can now 
haul MORE because of weight reductions accomplished in 
Dorsey’s Champion Produce Vans and Refrigerator Vans. 





The building of insulated equipment is a specialty with 
Dorsey designers and craftsmen, and no other trailer can 
match a Dorsey for positive temperature control. Whether 
you purchase a standard model or trailers custom-built for 
special requirements, your Dorseys will deliver extra pay- 
load in prime condition. With painstaking care Ultralite is 
applied between two layers of aluminum foil that provide 
reflective insulation as well as vapor barriers. 


There’s no bump and bounce in a Dorsey because the 
smooth-riding Dorsey-Reyco Tandem actually “cradles” 
your cargo. Check your requirements with your Dorsey 
Distributor—and get more payload capacity plus the surest 
protection you can buy. 


9500 Ibs. for 32-foot tandem Carry MORE, and carry it SAFELY gs 


Produce Van with 112’ roof and 


side insulation, COMPLETE with ice “ m ( 
bunker, engine, blower, ventilators, IN A LIGHTWEIGHT DORSEY J af 
duct type floor, roof hatches and / 

side eo “ 


door. 


ORSEY ) 

TRAILERS 
Your Dorsey Distributor is a substantial independent business man with an efficient service organization », 
DORSEY TRAILERS. exsa atasama 
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Packers Unaware of 
True Accident Costs, 
Safety Committee Finds 


The unawareness of the meat in- 


dustry to the costs, direct and in- 
direct, resulting from a small acci- 
dent, was graphically illustrated at 


the recent AMI convention. 

This unawareness, says an AMI 
Safety Committee member, stems 
from insufficient interest in safety. 

In its “Guess the Cost of This Knife 
Accident” contest, the committee 
found that one-third of the con- 
testants had absolutely no idea of how 
accident costs can mushroom. Of the 
balance, some showed a_ reasonably 
accurate knowledge of such costs, 
while a few displayed enough famil- 
iarity with the subject to estimate 
relatively true figures. 

While the total cost resulting from 
a severed finger tendon, based on 
actual costs experienced by a meat 
packer, was $1,170.67, the estimated 
range varied from $25 to $4,000. The 
committee indicates that from its ex- 
perience $1,170.67 is a low figure for 
this type of accident. The accom- 
panying table shows how accident 
cost was computed. 

The cummittee points out that at 
the 43 of a cent per pound earning 
rate of the industry, the relatively low 
cost of this accident represents a 
profit on about 200,000 Ibs. of meat. 

It further reports that if a packer 
would take the annual amount of 
medical and compensation costs and 
multiply this figure by three, he 
would have a good rule of thumb 
estimate of his indirect costs. And the 


committee reports he would be as- 
tounded by the facts. 

Contest winners were Watson M. 
Curtis, Scioto Provision Co., Newark, 
O.; FLoyp SEGAL, Wisconsin Packing 
Co., Milwaukee, and Epwin MILLER, 
Earl C. Gibbs, Inc., Cleveland, 
with guesses of $1,165.80, $1,153 and 
$1,150, respectively. 


DIRECT COSTS 


Workmen's Compensation Payment: 
Employe absent 38 days 
Payment to employe for 10% per- 
manent disability of right first 
finger 


Medical Payments: 
Surgery and anesthetic 
Six examinations 
Removing sutures 
Seventeen whirlpool treatments 
Total: Divech Cagis: 5.5 6... 605% $451.63 


INDIRECT COSTS 

Replacement on job 

First aid treatment in plant dispensary 

Two-minute chain stop 

Time lost by foreman in investigating 
accident and arranging for replace- 
ment during periods of absence for 
treatment, etc. 

Additional replacement to do the in- 
jyred man's work while he was ab- 
sent for nine whirlpool treatments 

Time spent by chauffeur taking injured 
man to and from treatment 

Car mileage and depreciation 

Wages paid to injured during period 
of nine treatments 

Time spent by personnel department 
investigating accident, making out 
reports, arranging replacement help, 
auditing bills, etc. 

719.04 

Systinet oborake $1170.67 


Total Indirect Costs 
Total Cost of Accident 








HAT COMPETITION 
iS DOING? 


You should care 
your competition is selling Pork 
Sausage seasoned with BROOK- 
WOOD PORK SAUSAGE SEA- 


- especially if 


SONING — because — he'll get 
more and more of your cus- 
tomers. 

Brookwood Sausage gets cus- 


tomers for you and what’s more 
important . holds them — 
because it’s the World’s Best 
Sausage Seasoning. 

We care — and we want to help 
you get more and more profit- 
able Pork Sausage tonnage. 


Use the coupon below — now! 


You'll be glad you did. 








PINS SIGNIFYING a quarter century of service were awarded recently to |! employes of 


New England Provision Co., Boston, 


treasurer. 


more than 100 members of the firm's 


The club gets its name from NEPCO's U.S. government inspection permit number. 


25-year men shown are: Sam Bernstein, 
Scarozza, 


and Tony Petricone. 


NOVEMBER 20, 1954 


by Max Berger, 
Berger (shown third from right in front row) and Tackeff (front row, fourth from 
right) in turn received 25-year pins themselves. 
"82 Club" at a dinner in the Hampton Court Hotel. 


president, and Michael Tackeff, 


The industry veterans were honored by 


Other 


Ciano, Louis Goulkin, Isadore Katz, Joe 


Harry Sokol, Salvatore Capotosto, Luigi De Cecca, Archille Ricci, Morris Brody 





Basic Food Materials, Inc. 
853 State Street 
iecenmeas Ohio 


"] Okay —ship at once, prepaid, a trial 
100-Ib. drum of BROOKWOOD PORK SAU- 
SAGE SEASONING. Along with it you'll fo 
us a 25-lb. drum for test purposes — FRE 
If we like the seasoning we'll keep the 100-Ib. 
drum and pay for it. If, for any reason, we 
are not satisfied, we will return the 100-ib. 
drum within 30 days — FREIGHT COLLECT — 
for full credit. The 25-lb. drum is ours, free. 
Check if you want 


] Slight Sage 
] Medium Sage 
(] Southern-Style (Hot & Sagey) 
| Please send me your Merchandising Plan 


}] No Sage 


torether with full particulars regarding the 
new ARO-MATIC. 


NAME 
ADDRESS 


CITY 


Basic Good Materials, 
Inc. 


VERMILION, OHIO 


STATE 
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RECENT PATENTS 


The information below is furnished 
by patent law offices of 
LANCASTER, ALLWINE & 
ROMMEL 
468 Bowen Building 
Washington 5, D. C. 

The data listed below are only a 
brief review of recently issued per- 
tinent patents obtained by various 
U. S. Patent Office registered at- 
torneys for manufacturers and/or 
inventors. Complete copies may be 
obtained direct from Lancaster, 
Allwine & Rommel by sending 50c 
for each copy desired, or $1.00 per 
copy for orders supplied outside 
the United States. They will be 
pleased to give you free prelimi- 

nary patent advice. 











No. 2,685,769, APPARATUS FOR 
MAKING STUFFED PRODUCTS, 
patented August 10, 1954, by John 
D. Conti, Philadelphia, assignor to 
American Viscose Corporation, Wil- 





mington, Del., a corporation of Dela- 
ware. 

There are 15 claims to this appara- 
tus for the continuous production of 
the product from material stuffed into 
casings from casing material fashion- 
ed by the machine itself. 

No. 2,685,770, APPARATUS FOR 
MAKING STUFFED PRODUCTS, 
patented August 10, 1954, by John D. 
Conti, Elkins Park, Pa., assignor to 
American Viscose Corporation, Phila- 
delphia, a corporation of Delaware. 

The apparatus is adapted to form 
casings of an alkali-soluble material 
and stuff them ultimately to provide 
skinless frankfurters. 

No. 2,686,128, METHOD FOR 
MAKING STUFFED PRODUCTS, 
patented August 10, 1954, by John D. 
Conti, Philadelphia, assignor to Amer- 
ican Viscose Corporation, Wilming- 
ton, Del., a corporation of Delaware. 

A process for the production of 
tubular casings is disclosed compris- 
ing guiding a flexible sheet of definite 
length of an alkali-soluble, water-in- 
soluble material longitudinally to a 
forming position, continuously shaping 
the sheet into a tubular form with the 
longitudinal edges over-lapped to form 
a part of the wall of the tube, sealing 


the overlapped edges of the sheet with 
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an alkaline medium to form a sealed 
tubular casing, and neutralizing the 
sealed juncture by applying an acidic 
material thereto inside the casing. 
No. 2,685,996, APPARATUS FOR 
PACKAGING WIENERS AND THE 
LIKE, patented August 10, 1954, by 
Willie M. Shoffnmer and Urban G. 





Focke, Dayton, Ohio, assignors to 
Roto-Table Co., Dayton, a corporation 
of Ohio. 

It is stated that bags, which have 
heretofore been impractical to use in 
packaging frankfurters and the like, 
may be employed, and air will be 
eliminated from the package. 

No. 2,686,726, STUFFED PROD- 
UCTS COMPRISING A CELLU- 
LOSIC CASING, patented August 17, 
1954, by William G. Grantham, Wil- 
mington, Del., assignor to American 
Viscose Corporation, Philadelphia, a 
corporation of Delaware. 

Included is a moisture-containing 
food product comprising a thin casing 
of a non-fibrous hydrophilic cellulosic 
material, all portions of the outer sur- 
face of the casing, including any fold- 
ed and wrinkled portions thereof, hav- 
ing firmly self-adhered thereto a non- 
tacky film comprising a water-insol- 
uble, polymeric material which, in the 
form of a film having a thickness of 
0.0028 to 0.0047 in. transmits from 
0.00073 to 0.00355 gm. of moisture 
per square centimeter of the surface 
area of the film over a 24 hour period 
at 58 per cent relative humidity and 
75° F. 

No. 2,686,927, SAUSAGE SKIN- 
NING MECHANISM, patented Au- 
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gust 24, 1954, by Victor A. Grey, 
Chicago, assignor, by mesne assign- 
ments, to Kartridg-Pak Machine Co., 
a corporation of Iowa. 

The mechanism is adapted for re- 
moving the casing from a number of 


connected link sausage. There are 18 
claims. 














No. 2,688,555, MEAT-CURING 
PROCESS, patented September 7, 
1954, by Stephan L. Komarik and 
Carroll L. Griffith, Chicago, assignors 
to The Griffith Laboratories, Inc., 
Chicago, a corporation of Illinois. 

The method comprises forming mul- 
tiple artificial ete in a chilled green 
edible animal body piece to be cured 
by mechanically crowding the mate- 
rial of the piece away from the space 
for each pore, whereby to leave open 
pores into the piece, spreading water- 
soluble meat-processing material over 
the artificially porous surface of the 
chilled piece, maintaining the treated 
piece in its chilled condition, whereby 
the treating material dissolves in water 
from the piece and diffuses into the 
piece via the pores, and then smoking 
and raising the temperature of the 
treated piece for partial dehydration, 
whereby smoke initially enters the 
pores and the pores eventually close 
with shrinkage of the piece. 

No. 2,688,556, MEAT-CURING 
PROCESS, patented September 7, 
1954, by Stephan L. Komarik and 
Carroll L. Griffith, Chicago, Il. as- 
signors to The Griffith Laboratories, 
Inc., Chicago, a corporation of Illinois. 

In this patent the piece is to be 
cured to a uniformly thick flat-faced 
form and the water-soluble meat- 
processing material is spread while the 
piece is in a horizontal position. The 

atent is, of course, related to 2,688,- 
555 and there are 19 claims in each 
patent. 

No. 2,689,971, SAUSAGE SKIN- 
NING MACHINE, patented Septem- 
ber 28, 1954, by Victor A. Grey, Chi- 
cago, assignor to Kartridge-Pak Ma- 
chine Co., a corporation of Iowa. 

The machine is adapted for remov- 
ing the casing from sausage which 

















are partly formed by a twist in the 


casing between adjacent sausage. 
There are 20 claims. 


Financial Notes 


The board of directors of Wilson 
& Co., Inc., a Delaware corporation, 
declared a dividend of $1.0625 per 
share on its $4.25 preferred stock for 
the period from October 1, 1954, to 
December 31, 1954, payable Janu- 
ary 1, 1955, to stockholders of record 
at the close of business on December 
13, 1954. 


THE NATIONAL PROVISIONER 








in the 


ausa ge. 


Wilson 
oration, 
325 per 
‘ock for 
954, to 
2 Janu- 
F record 
~cember 


SIONER 












easy to handle 0 @ 


eye-appeal 

due to better 
color 
retention | 


© good reasons for using 


PFIZER ASCORBIC ACID or SODIUM ASCORBATE 


You can count on increased production and 
better results when you use Pfizer Ascorbic Acid 
or Sodium Ascorbate in your frankfurts, bo- 
lognas and similar meat products. Here’s why: 


@ These Pfizer products are easy to handle and 
simple to use. Just dissolve them in water and 
add near the end of the chop. 


oa You can cut smokehouse time by as much asa 
third or more. This can step up your production 


ends 
smokehouse bottlenecks 
















less shrinkage 


and end costly smokehouse bottlenecks. 


© Better color retention may be achieved, thus 
enabling you to market meat products that look 
tastier for longer periods of time. 


O@ There is less shrinkage because optimum 
color is obtained in a shorter period of time. 


Write for technical bulletin and wall chart show- 
ing how to prepare and use Ascorbic Acid and 
Sodium Ascorbate solutions. 


CHAS. PFIZER & CO., INC. 
CHEMICAL SALES DIVISION 
630 Flushing Ave., Brooklyn 6, N. Y. 


Branch Offices: Chicago, Ill.; San Francisco, Calif.; 
Vernon, Calif.; Atlanta, Ga. 


Manufacturing Chemists for Over 100 Years 
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SYLVANIA 


CASINGS FOR MEAT 





Talk about good looking eating . . . here it is! Each one’s a mouth- 
watering beauty . . . round, firm, appetizing! Sylvania Casings stuff out 

evenly without breaking—cling tightly during cooking—are pre-stretched 
for guaranteed uniformity. To protect products — and profits — always 


specify Sylvania. Special attention to individual designs in color. 


_ ~ Ree vania Di vision, ‘Anieiicdin Vi 
SYLVANIA CASINGS. <i fs A Blvd. Phi 


— MEAT i sings Divino: LLPNorth Canal St, 

















TRIPLE production of 
shaved frozen meat- 








with the N EW 


U.S. Model 5 HEAVY-DUTY & 
FROZEN MEAT SLICER 


This new, high-speed, precision U.S. slicer 
features the greatest capacity ever offered 
to companies producing fabricated steaks 
from shaved frozen meat. For the 
new Model 5 shaves slices from 
frozen blocks 4” thick by 1314” 
long, at a speed of 850 slices per 
minute! And when combined 
with the high-speed gripper 
return—results in triple the 
production of any other slicing 
machine on the market today! 


Of equal importance are the 
many practical, exclusive U.S. 
engineering features built into the 
Model 5 that serve to establish peak 
production efficiency, and yield new savings 


NEW U.S. MODEL 5 Heavy-Duty Frozen 
Meat Slicer. Shaves all boneless frozen 
meat from 1/64" to 9/64" thicknesses with- 

out thawing, flavor or juice loss or shrinkage, 







in time, labor and expense. For example: Get all these big U.S. Features! 

Mechanical Feed. Guarantees precision, 

uniform slicing at all times P histatins © Greatest capacity ever offered! @ Adjustable from 1/64” to 9/64’. 

variation in slice thickness Handy Attached © High speed gripper return. hyn censdaccnhancoomeamaaan 

Automatic Sharpener. Just a few seconds © Ultra high speed. © Sanitary, easy to clean. 

daily maintains razor sharpness of knife. No ® Mechanical feed for precision, © Safe, easy to operate. 

need for hand honing, ever. Many other uniform slices. © Rugged construction. 

vital features. See your U.S. representative! ® Handy, attached automatic ® Dependable, trouble-free, vol- 
sharpener. ume performance. 


Send coupon for complete information 






U. S. SLICING MACHINE COMPANY, Inc. 
1131 Berkel Building, LaPorte, Indiana B 3 4 4 3 L 


Rush more information on [] New Model 5 Heavy-Duty Frozen Meat Slicer [J U.S. High- 
Speed Bacon Slicing System [J U.S. Automatic Luncheon Meat Slicer [) U.S. Tender- 
steak Machines [1] Choppers [] Meat Saws. 


NAME. 


The VOLUME-RATED line 
of food machines and scales 


ADDRESS 
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Flashes on 
suppliers 





TRANSPARENT PACKAGE CO.: 
This Chicago manufacturer of cellu- 
lose and_ plastic 
film casings will 
open a plant in 
San Francisco 
December 1, it 
was announced 
by E. E. ELwigs, 
vice president. 
He said the plant 
was necessitated 
by the tremen- 
dous growth of 
the meat industry 
in the West since the end of World 
War II. Gorpon Cummins, previously 
sales manager for Union Plastic Films 
Co., a division of Tee-Pak, has been 
named manager of the new plant. He 
will handle both plant operations and 
sales in the western area. Ellies said 
the new plant will enable Tee-Pak 
to improve service substantially to its 
western customers. 

INTERNATIONAL MINERALS & 
CHEMICAL CORP.: Lovts G. 
BUuETTNER, f or - 
merly with the 
American Meat 
Institute Founda- 
tion, has been ap- 
pointed technical 
service represent- 
ative for Ac’cent, 
product of the 
Amino Products 
division of this 
Chicago corpora- 
tion. Beuttner, 
who has authored and co-authored 
several articles on the bacteriology of 
meats and is a member of the Insti- 
tute of Food Technologists and the 
Societies of American and_ Illinois 
Bacteriologists, will devote activity to 
the research and technical aspects of 
the Ac’cent program, especially as 
they apply to the meat industry. 

AURORA PUMP CO.: This 
Aurora, IIl., firm, which has operated 
as a subsidiary of the New York Air 
Brake Co. with separate corporate 
status, was dissolved October 31 and 
will now be known as Aurora Pump 
Division, the New York Air Brake Co. 
F. S. Main, who remains as presi- 
dent of the Aurora concern, said oper- 
ations will continue as before with 
the same personnel. 

HOERNER BOXES, INC.: Lewis 
L. NARWOLD, jr., has been appointed 
assistant general sales manager of this 
Keokuk, Ia., firm. Narwold had rep- 
resented the Hoerner’s Sand Springs 
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plant as a packaging engineer for five 
years and earlier worked with the 
Liquid Carbonic Corporation in 
Detrcit. 

KRAMER TRENTON CO.: Wix- 
LIAM J. Donovan of West Hartford, 
Conn., has been appointed the New 
England sales representative for this 
Trenton, N. J., firm. His office is 
located at 62 La Salle rd., W. Hart- 
ford, Conn. 

WM. J. STANGE CO.: Dan 
RipENOuR has been named to head 
the Product De- 
velopment and 
Application divi- 
sion of this Chi- 
cago food sea- 
sonings firm. 
Ridenour will be 
primarily con- 
cerned with the 
creation of new 
products in the 
food ‘field — espe- 
cially in coopera- 
tion with processors interested in 
product development and improve- 
ment. For the past 12 years he has 
served in the Engineering and Cus- 
tomer’s Service Laboratories of the 
Anchor Hocking Glass Company. 
Stange salesmen, meeting in Chicago 
recently, presented to W. B. “Bry” 
DvrRLING, president, a plaque in rec- 
ognition of his leadership and com- 


D. RIDENOUR 





memoration of the company’s 50th 
anniversary. Durling, pictured at 
right, is shown accepting the plaque 
from Dave Nay, spokesman for the 
group. 

SYLVANIA DIVISION, AMERI- 
CAN VISCOSE CORP.: In commem- 
oration of its 25th year as one of 
the nation’s major producers of cello- 
phane, Sylvania has issued a hand- 
some, 16-page booklet called “25 
Sparkling Years,” that traces its his- 
tory and contributions to the pack- 
aging industry. 





Efficient Pork Cut 

(Continued from page 14) 
access, they are covered with steel 
man plates. 

Because it is located on the out- 
skirts of the city, the plant had to 
provide itself with extra protection 
in case of fire. A 3,000-gal. tank, 
buried underground for protection 
against frost, has its own pump system 
that provides high volume, high pres- 
sure flow for fire protection. 

All the water used in the plant is 
supplied by artesian wells which flow 
continuously. An 11,000-gal. tank, also 
housed underground, is used to store 
water for peak processing demands. 
Pumps for the water tanks are power- 
ed by their own diesel generators, for, 
as Harold Jordan explained, the power 
lines from the utility company are apt 
to go down if a fire should start. 

The brother management team of 
Harold and Ralph Jordan believes that 
the newly completed plant expan- 
sion program will enable them to keep 
pace with the growing economy of 
their northern Michigan region. They 
have ample room in which to continue 
expansion and are considering plans 
to improve other departments such as 
the inedible rendering operation and 
the addition of cooler facilities. 


Minnesota Professor to 
Get 1955 Paul-Lewis Award 


Dr. Paul D. Boyer, professor of 
chemistry at the University of Minne- 
sota, has been chosen the 1955 recip- 
ient of the Paul-Lewis Laboratories 
Award in Enzyme Chemistry. 

Dr. Boyer’s work has been concen- 
trated on problems of mechanisms of 
reactions in enzymes and on oxidation- 
reduction of biologically important 
compounds. 

The Paul-Lewis Laboratories Award 
in Enzyme Chemistry was established 
in 1948. It is awarded annually to the 
outstanding scientist selected as hav- 
ing made significant contributions to 
enzyme chemistry. The award is ad- 
ministered by the American Chemical 
Society and consists of a gold medal 
and $1,000. 

The award will be presented to Dr. 
Boyer at the 127th national meeting 
of the American Chemical Society 
in Cincinnati, Ohio, March 29-April 7, 
1955. 


Heads Virginia Inspection 


Dr. Alfred L. Stafford, a veteri- 
narian with the city health depart- 
ment in Toledo, Ohio, since June, 
1953, has been appointed director of 
the new voluntary state meat inspec- 
tion program in Virginia. 
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Another Case History from 
the Files of CHAMPION: 





Problem: 


Solution: 
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An order normally calling for six weeks delivery was need- 
ed in less than three weeks by an Iowa manufacturer’ to 
prevent a complete shut-down on their line. 


Champion engineered a special set-up to slit stock for this 
customer on part of their order and delivered it in plenty 
of time to keep their line going. 

Moral: You can depend on Champion's prompt service 
and timely delivery for your regular bag and roll stock 
orders.and on those special “rush jobs as well. You can 
also depend on Champion for design ideas and other im- 
portant services. For proof, see one of the twenty-five 
Champion Packaging Specialists located coast-to-coast, or 
write or call us today. 


*Name on request. 
160 NORTH LOOMIS STREET - CHICAGO 7, ILLINOIS 


Converters of cellophane and glassine printed rolls and bags 








Carefull 
AGED 
and Skillful 


BLENDED 


EXTRA FLAVOR Write for Samples and Literature to 
$10 RETARD COLOR FADE VEGEX CO. 
oe STANDARDIZE PRODUCTION 175 FIFTH AVE., NEW YORK 10, N. Y. 





: Representations open 
in some territories 





44 





Literature 


Cold Storage Insulation (NL 48): 
A well illustrated 12-page booklet 
lists eight qualities of wood wool in- 
sulation and contains a table of in- 
sulating values of various materials. 
Instructions on how to figure overall 
heat loss are included and compre- 
hensive coverage is given to vapor 
proofing and details on freezer and 
low temperature construction, frame, 
masonry and concrete construction 
The booklet lists methods of instal- 
lation, recommended thicknesses and 
a table estimating the amount of in- 
sulation required for space to be filled. 

Uses of Plates in Truck Refrigera- 
tion (NL 49): Nine features of re- 
frigeration plates which reduce truck 
cooling costs by making possible 
longer hauls are listed in an informa- 
tive 12-page brochure. Included is a 
table showing plate capacities as well 
as a simplified method for selecting 
truck plate requirements and heat 
leakage of some common insulating 
materials. Information on mounting 
accessories, heat exchangers, make- 
and-break assemblies and typical plate 
hook-ups is also told. 

Self-Contained Automatic Door 
Units (NL 63): A new 8-page booklet 
describes electrically operated doors 
for industrial use. These are furnished 
in completely packaged units consist- 
ing of the doors, motor and operating 
mechanism plus hardware and parts. 
They open and close in about three 
seconds. The manufacturer says the 
doors expedite plant traffic and can 
be installed in about three hours. 

Cleaning Casings Mechanically 
(NL 67): A concisely illustrated de- 
scription of the mechanical cleaning 
of casings, including layouts for hog 
and beef casing cleaning operations, 
is given in a 24-page, indexed booklet. 
The layouts show the step-by-step 
cleaning processes which, according 
to the manufacturer, improve working 
conditions and insure a maximum 
vield of high grade white, transparent 
sausage casings. The booklet contains 
data on construction, overall dimen- 
sions and capacities of the various 
pieces of equipment. An explanatory 
drawing of a set each of green hog 
and beef casings, both without ruffle 
fat, plus a layout for cattle paunch and 
casings are included in the booklet. 





Use this coupon in writing for New Trade 
Literature. Address The National Provisioner, 
viving key numbers only (11-20-54) 
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GET THE PRACTICAL 
HELP YOU NEED WITH 


PROVISIONER “APPROVED” 
BOOKS 


The books listed below are selected from a number of sources. In 
the opinion of the editors of the National Provisioner they are 
factual, practical and worthwhile — and are approved and recom- 
mended accordingly. 





[ OPERATING 


0-1 MEAT SLAUGHTERING AND PROC- 
ESSING $5.00. Information helpful to small 
slaughterer or locker plant operator inter- 
ested in killing and meat processing. Dis- 
cusses: fundamentals; plant location, con- 
struction; beef slaughter, by-products; hog 
slaughter, inedible rendering; casing proc- 
essing; lard rendering; track installations; 
curing; smoking; sausage manufacture. 
0-2 SAUSAGE AND READY-TO-SERVE 
MEATS $4.50. Covers manufacture of saus- 
age and specialties including meat loaves, 
cooked and baked hams, canned meats: 
technical problems of spoilage prevention.* 
0-3 PORK OPERATIONS $4.50. Technical 
description of pork operations from slaugh- 
tering through cutting, curing, smoking, 
processing of lard, casings, by-products.* 
0-4 BEEF, LAMB AND VEAL OPERA- 
TIONS $4.50. Beef and small stock opera- 
tions described in detail. Among subjects 
covered are slaughter, dressing, chilling, 
handling edible specialties, hides, other by- 
products.* 

0-5 FREEZING PRESERVATION OF 
FOODS $12.00. Covers all frozen pack foods 
—meat, fish, poultry, fruits, vegetables— 
entire chapter devoted to preparation, freez- 
ing of meat. Includes principles of refriger- 
ation, cold storage, sharp freezers, freezing; 
food changes in preparation, freezing, stor- 
age, thawing; locker plant operation. 57 
tables, 161 illustrations. 763 pages. 











| MANAGEMENT 


| 

M-6 MEAT PACKING PLANT SUPER- 
INTENDENCY $4.50. General summary of 
plant operations not covered in Institute 
books on specific subjects. Discusses plant 
locations, construction, maintenance, power 
plant, refrigeration, insurance, operation 
controls, personnel controls, incentive plans, 
time keeping, safety.* 

M-7 ACCOUNTING FOR A MEAT PACK- 
ING BUSINESS $4.50. Designed primarily 
for smaller firms which have not developed 
multiple departmental divisions. Discusses 
uses of accounting in management, cost 
figuring, accounting for sales.* 








SPECIAL TEXTS 


S-8 BY-PRODUCTS OF THE MEAT 
PACKING INDUSTRY $4.50. Revised edi- 
tion covers rendering of edible animal fats, 
manufacturing lard and lard substitutes, in- 
edible tallow and greases, soap, hides, skins, 
pelts, hair products, glands, gelatin, glue, 
feeds.* 

S-9 MICROBIOLOGY OF MEATS $6.00. 
New third edition. Microbiology of meat 
foods by the chief bacteriologist, Swift & 
Company. In addition to revised chapters 
on cured and comminuted meats, green dis- 
colorations, microbiology of beef and bacon, 
bacteriology of pork and other subjects, 
chapters have been added on cured meats, 
effects of cure on bacteria, bacterial spores, 
canned meats, storage of canned and _ pack- 
aged meats, etc. 
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S-10 FEEDS AND FEEDING $7.00. 2ist 
edition. Standard comprehensive reference 
book on livestock feeding and nutrition by 
expert Frank B. Morrison. Presents detailed 
information on nutrition, feeding, care of 
farm animals, including poultry. Composi- 
tion, use, nutritive value of all important 
livestock feeds; emphasis on recent discover- 
ies in animal nutrition and livestock feeding. 


S-1l1 MEAT AND MEAT FOODS $4.00. 
New book by L. B. Jensen, chief bacteri- 
ologist, Swift & Company, brings together, 
explains, in nontechnical language facts 
about meat processing and _ preservation 
gathered by scientific men and _ practical 
operators. The Ronald Press. 

S-12 MEAT HYGIENE $7.50. Dr. A. R. 
Millar, MIB chief, presents current meat 
hygiene practices in this new text. Entire 
field of environmental sanitation in meat 
preparation, distribution is covered. Adulter- 
ation, mislabeling and governmental meat 
hygiene programs are discussed. 

S-13 MEAT THROUGH THE MICRO- 
SCOPE $5.00. Discusses chemistry of cur- 
ing, refrigeration, sanitation, spoilage, chem- 
istry and manufacture of fats, oils, pharm- 
aceuticals, feeds.* 

S-14 MEAT CUTTING MANUAL $2.60. 
New methods are described by which hotels 
and restaurants can cut beef, pork, veal and 
lamb carcasses to get greater yields, in com- 
parison with retail cutting. 145 illustrations. 
Ahrens Publishing Company. 
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P-15 THE SIGNIFICANT SIXTY $1.50. 
The 376-page magazine format history of 
development and progress of the meat pack- 
ing industry from 1891 to 1951. Over 250,000 
words, more than 200 illustrations. 

P-16 ANNUAL MEAT PACKERS GUIDE 
$5.00. The Provisioner’s reference and data 
book for packers, renderers, sausage and 
by-product manufacturers. A few copies of 
the 1950-51 edition available at $1.50. The 
1953 and 1954 editions, $5.00. 








| MAINTENANCE 





H-17 FOOD PLANT SANITATION $6.50. 
Milton Parker, Illinois Institute of Tech- 
nology, in this handbook provides proved 
methods for solving problems of food sani- 
tation. It makes available practices that are 
safe and in accordance with the law. 434 
pages, 129 illustrations.** 






H-18 AUTOMOTIVE TROUBLE SHOOT- 
ING AND MAINTENANCE $5.50. By An- 
derson Ashburn, associate editor, American 
Machinist, gives detailed procedures for 
locating and correcting electrical, mechan- 
ical troubles in gasoline-powered automo- 
biles, trucks. Written in simple language, 
well-illustrated. Covers all operating parts 
of vehicles. 324 pages.** 


H-19 BOILER OPERATOR’S GUIDE 
$5.75. Handbook on steam boilers. Covers 
boilers in use today—characteristics, instal- 
lation, operating problems, solutions; prob- 
lems of firemen and engineers discussed and 
solved in detail. Over 200 photographs, draw- 
ings, of boilers of all types, auxiliaries, ap- 
pliances, etc. Valuable reference data and 
chapters on plant management, inspection, 
maintenance. 353 pages, 241 illustrations.** 
H-20 PLUMBING $8.00. Complete treat- 
ment of modern plumbing principles, design, 
practice. Covers, water supplies, pumps, stor- 
age tanks, water supply pipes in buildings, 
hot water, gas, compressed air, vacuum sup- 
plies, vent pipes and traps, sewage and 
drainage pumps, drains, water treatment, 
sewage disposal, maintenance, repairs, etc.** 
H-21 AMERICAN ELECTRICIAN’S 
HANDBOOK $10.00. Gives proved, ready- 
to-use facts and information on the selec- 
tion, installation, operation, care, applica- 
tion of electrical apparatus, materials. Con- 
tains complete data on wires, cables, splic- 
ing, installation and care of motors, capaci- 
tors, lighting equipment, etc. 1734 pages, 
1327 illustrations.* * 
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H-22 LIVESTOCK MARKETING $6.50. 
By A. A. Dowell, University of Minnesota, 
and Knute Bjorka. A text in livestock mar- 
keting for students in agricultural colleges, 
this book should also be helpful to packers, 
marketing agencies, others engaged in mar- 
keting of livestock and distribution of meat. 
534 pages, 104 illustrations.** 

H-23 BUSINESS LAW $5.00. Second edi- 
tion, textbook by R. O. Skar and B. W. 
Palmer. Imparts legal knowledge most fre- 
quently applicable in business, personal, 
social relationships. 478 pages.** 








| *An Institute of Meat Packing Book. 
**A McGraw-Hill Book. | 
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CUDAHY | PORK CASINGS 


They’re Double Tested! 












































TESTED FIRST FOR STRENGTH... TESTED AGAIN FOR UNIFORM SIZE 


Here’s How Cudahy Double Tested 
Pork Casings Boost Your Profits... 


Less casing-breaking means minimum work stoppages, inspection costs, 
rejects .. . lower stuffing costs. Guaranteed-strong Cudahy Pork 
Casings are rigidly tested for strength, to withstand stuffing pres- 
sures without breaking. 


Better-looking sausages mean higher sales. Always uniform in size, 
Cudahy Pork Casings assure smooth, well-filled sausages of uniform 
weight, stuffed neither too much nor too little. This plump, appe- 
tizing appearance is highly important in boosting your sales. Add to 
this the evenly-smoked flavor and sealed-in juiciness of sausage 
made with natural casings and you have the best reasons in the 
world for switching to Cudahy Pork Casings. 


TALK TO YOUR CUDAHY CASING EXPERT...he’ll gladly demonstrate the 
difference. And remember, there are 79 different kinds of pork, sheep 
and beef casings available... and many Cudahy branches to serve 
you. So write, wire or phone.today ! 


| THE CUDAHY PACKING CO., OMAHA, NEBR. 


Producers and Distributors of Beef and Pork Casings 
Producers and Importers of Sheep Casings 
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Holiday Cuts Meat Production By 4%; 
Beef Output Declines 7%, Pork Only 2% 


AST week’s holiday, which inter- 
rupted packer operations, also 
reduced meat production to a certain 
extent, with output of all kinds down 
from the week before and, in some 


1953 period, which was also a holiday 
week. Pork production was down only 
2 per cent as marketing of the animals 
swung into the larger seasonal volume. 
Production of lamb and mutton de- 











ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 
Week ended November 13, 1954, with comparisons 
Pork Lamb and Total 
Beef Veal (excl. lard) Mutton Meat 
Week Ended Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
Nov. 13, 1954 .... 190.0 164 19.8 1,281 179.5 272 12.2 402 
Nov. 6, 1954 ie 202.9 177 21.4 1,301 179.8 282 12.4 416 
Nov. 14, 1953 .... 195.6 168 20.9 1,306 175.4 268 11.8 404 
AVERAGE WEIGHT (LBS.) 
LARD PROD. 
Sheep and Per Total 
Cattle Calves Hogs Lambs 100 mil. 
Week Ended Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 
Nov, 13, 1954 .. 945 508 220 121 239 140 9 45 13.4 41.0 
Nov. 6, 1954 .. 940 506 220 121 235 138 94 44 13.2 40.3 
Nov. 14, 1953 .. 956 505 226 124 234 134 94 44 13.8 42.1 








instances, below that of a year earlier. 
Total volume of meat produced under 
federal inspection decreased 4 per 
cent to 402,000,000 lbs. from 416,- 
000,000 Ibs. the week before and 1 
per cent below the 404,000,000 Ibs. 
produced in the like period last year. 

Output of beef declined by 7 per 
cent from the previous week and was 
3 per cent smaller than for the same 


clined a trifle, but totaled above that 
for the same 1953 period. 

Production of beef totaled 190,000,- 
000 -Ibs. for a sizeable decline from 
202,900,000 Ibs. the previous week 
and 195,600,000 Ibs. a year earlier. 

Output of veal was off considerably 
and totaled 19,800,000 Ibs. compared 
with 21,400,000 Ibs. the preceding 
week, but was only slightly smaller 





CUTTING MARGINS OFF MOST ON LIGHT HOGS 


(Chicago costs and credits, first two days of the week) 


A declining market on most popular 
cuts from handyweight hogs wiped 
out the gains in cutting margins of 
last week, pushing them back into the 
minus column. Values on medium- 
weights were off too, while the de- 
line on heavy hogs was off slightly 
from the previous week. 























This test is computed for illustra- 
tive purposes only. Each packer 
should figure his own test using actual 
costs, credits, yields and realizations. 
The values reported here are based 
on the available Chicago market fig- 
ures for the first two days of the 
week, 




















—— 180-220 lbs. 220-240 Ibs. ——240-270 Ibs.—— 
Value Value Value 
Pct. Price per percwt. Pet. Price per percwt. Pet. Price per per cw 
live per cwt. fin. live per cwt. n. live per cwt. fin, 
wt. = Ib. alive yield wt. lb. alive yield wt db alive yield 
Skinned hams ...12.7 46.6 $5.92 $ 8.53 12.7 44.3 $5.63 $ 7.89 13.0 41.8 $5.43 $ 7.65 
, ae 5.7 25.7 1.46 2.08 5.6 24.2 1.36 1.89 5.4 23.6 1.28 1.81 
Boston butts .... 4.2 34.1 1.43 2.08 4.1 32.6 1.34 1.89 4.1 32.6 1.35 1.85 
Loins (blade in)..10.1 37.4 3.78 5.47 9.8 36.9 8.62 5.13 9.6 38.4 3.70 5.26 
Lean cute ..ccccs coe $12.59 $18.16 eee eee $11.95 $16.80 eco eee $11.76 $16.57 
Bellies, S.P. ....11.0 38.3 4.21 6.05 9.5 33.3 3.16 4.50 4.0 28.2 1.14 1.61 
Bellies, D.8, .coe coe ove tes one 2.1 ‘21.9 46 65 8.6 21.9 1.88 2.58 
Fat backs .. .... ..- ose see cae 8.2 12.4 40 56 4.6 14.4 66 91 
SOMIB  ccccccesene 1.7 10.2 17 -26 1.7 10.2 17 -26 1.9 10.2 19 -28 
ra MAE wcccee - 23 14.2 83 45 2.2 14.2 31 44 2.2 14.2 31 44 
.S. lard, 
rend. Wt, ..<e. 14.9 13.8 2.06 2.97 18.4 13.8 1.85 2.59 11.6 13.8 1.60 2.19 
Fat cuts and lard... .. $ 6.77 $ 9.73 sa of $ 6.35 $ 9.00 ate $5.78 $ 8.01 
Spareribs ....... 1.6 33.1 53 76 1.6 28.1 45 64 1.6 23.6 88 52 
Regular trimmings 3.3 17.6 .58 83 8.1 17.6 .55 -74 2.9 17.6 51 -72 
Feet, tails, etc... 2.0 ... 19 at 2.0 19 .26 2.0 sec 19 .26 
Offal & miscl. ..... ae 55 80 <oe 55 -79 wae) ie .55 .78 
TOTAL YIELD 
& VALUE ..... 69.5 $30.55 71.0 $20.04 $28.23 71.5 $19.17 $26.86 
Per Per 
ewt. ewt. 
alive alive 
Ce OR NS css ctu sevoutse Per cwt. $19.29 Per ewt. $18.77 Per cwt. 
Condemnation loss .......... fin. .08 n. .08 fin. 
Handling and overhead ...... yield 1.33 yield 1,21 yield 
TOTAL COST PER CWT. ...82 $30.64 $20.70 $20.15 $20.05 $28.06 
» a ree 21.21 30.55 20.04 28.23 19.17 26.86 
Ountting margin -.......... $ .06 —$ .09 —$ .66 —$ .92 —$ .89 —$1.20 
Margin last week ........ + .7%6 + 1.11 — .08 - 12 — .83 — 1, 
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than the like 1953 week, which was 
20,900,000 Ibs. 

Heavier average weights of hogs 
and the quick follow-up with larger 
marketings of swine after the holiday 
recess reduced the rate of decline in 
total output as the week’s volume was 
179,500,000 Ibs. compared with 179,- 
800,000 Ibs. the week before. Last 
years output for the same week 
amounted to 175,400,000 Ibs. al- 
though the kill was larger. Lard pro- 
duction rose, however, to 41,000,000 
Ibs. from 40,300,000 Ibs. the week 
before, but was smaller than the 42,- 
100,000 Ibs. a year earlier. 

Production of lamb and mutton de- 
clined 200,000 Ibs. to 12,200,000 Ibs. 
from the previous week, while out- 
weighing last year’s output of 11,800,- 
Ibs. in the same period. 


AMI PROVISION STOCKS 


Total of all pork meat holdings as 
of Nov. 13 increased 14 per cent 
over stocks reported on October 30, 
according to the American Meat Insti- 
tute. Total pork stocks at 165,800,- 
000 Ibs., compared with 145,600,000 
lbs. two weeks earlier. A year ago 
these holdings were reported at 
146,000,000 Ibs. 

Lard and rendered pork fat hold- 
ings totaled 33,800,000 Ibs. against 
31,600,000 Ibs. two weeks before and 
33,000,000 Ibs. a year earlier. 

The accompanying table shows 
stocks as percentages of holdings two 
weeks and a year earlier. 

Nov. 13, stocks, as 


Percentage of 
Inventories on 


Oct. 30 Nov. 14 

HAMS: 1954 1953 

Cured, S. P. regular ...... 80 80 

Cured, S. P. skinned ...... 105 101 

Frozen-for-cure, regular ... ... 100 

Frozen-for-cure, skinned ... 133 157 

TOON E: PARIG ce cis cnviakseadts 116 120 
PICNICS 

CG Ns onsen eeccaccns 108 102 

Frozen-for-cure ..........++ 183 148 

Deter MIGMES 5 Sods cis cts 117 117 
BELLIES: 

Cemee, Te Bek ctccccnaenses 11 147 

Cured, 8. P. & D. C. ..... 101 57 

Petal HOWIes 2. ccctvs cacces 122 111 
FAT BACKS: 

eB CU Kia cidva's cate 113 108 
OTHER CURED AND 

FROZEN-FOR-CURB 

Total other ....cccccccccce 106 107 
BARRELED PORK ......... 100 150 

FRESH FROZEN 

Loins, shoulder butts 

and spareribs ........... 95 88 

MAE CARATS 65 ccaichcxsnixses 92 121 
TOT. ALL PORK MEATS.... 114 114 
RENDERED PORK FATS.... 117 117 
ER hock a ckes wkbiee 6 6 dace 106 101 


CHICAGO PROV. SHIPMENTS 
Provision shipments by rail in the 
week ended Nov. 13, with compari- 

sons: 
Week-ended Previous Cor. Week 


Nov. 13 Week 1953 
Cured meats, 
pounds ...... 8,956,000 14,702,000 18,067,000 
Fresh meats, 
pounds ...... 10,347,000 7.796,000 26,217,000 
Lard pounds ... 2,201,000 1.400.000 3,577,000 
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Meat Storage Stocks Gain in October; 
Little Different From 1953, Average 


HILE the total volume of all occupancy was at 74 per cent of 


meat stocks in cold storage at 
the close of October showed a mod- 
erate increase over holdings of a 
month earlier, such stocks were very 
little different from inventories a year 


capacity and freezer space 82 per cent 
complete. 

Beef moved into cold storage at a 
moderate rate and totaled 121,233,- 
000 Ibs. for a small gain over Septem- 











U.S. COLD STORAGE STOCKS, OCTOBER 31, 1954 
Oct. 31 Oct. 31 Sept. 30 5-Yr. Av. 
1954 1953 1954 1949-53 
1,000 Ibs. 1,000 Ibs. 1,000 Ibs. 1,000 Ibs. 
EP ee aE re rer 112,784 161,717 101,465 122,186 
POs te SE OE OPON oon obs ove cn e ¥404 6800s 8,449 1,201 8,108 9049 
Cre rrr nT se reer 121,233 168,988 109,573 131,235 
RENO gk sans tes 6s Si era Ss 6 WA ORES 's:6'8 Rue ait 121,211 82,285 109,302 84,141 
Pork, D.8, in cure and cured .....sccccceccess 20,281 15,966 21,215 19,967 
oe Fe ee er rir 82,585 83,028 84,540 120,266 
I I ois lava 6c aap 518% e-00's 04 Bele biome. 5:0 wince 224,077 181,279 215,057 224,374 
Lamb and mutton, fromen .....cccccccccsccccccs 8,327 10,762 7,359 10,549 
NN NID 5g 5 ois issih cb als 69 4s W 60s 4 60s 0Nslees ¥0'9 15,099 14,876 11,717 12,100 
NN re aloe wine pan ieieied 6-00le sb vcceges's 48,857 48,402 50,585 45,718 
Canned meat and meat products ..........-..+4. 31,755 21,868 35,310 21,498 
Sausage room productS .......... cece eee eeeeees 13,580 13,873 13,856 12,788 
PP Se errr eee 462,928 460,048 443,457 458,262 
The Government holds in cold storage outside of processors’ hands 6,674,000 Ibs. of beef and 
4,955,000 Ibs. of pork. 








earlier and the five-year average, a 
U. S. Department of Agriculture re- 
port indicated. October 31 cold stor- 
age meat stocks amounted to 462,- 
928,000 Ibs. compared with 443,457,- 
000 Ibs. a month before, 460,048,000 
Ibs. a year earlier and the average of 
458,262,000 Ibs. Cooler freezer space 
was far from fully occupied. Cooler 


ber 30 stocks of 109,573,000 Ibs. but 
was 43 per cent smaller than the 168,- 
988,000 Ibs. a year earlier and about 
9 per cent below the 131,235,000-lb. 
average. 

The volume of pork in storage grew 
to 224,077,000 lbs. on October 31 
from 215,057,000 Ibs. a month before 
and was 29 per cent larger than the 


181,279,000 Ibs. in storage a year 
ago, but was close to the 224,374. 
000-Ib. average for the date. 

Other meats showed wide varia- 
tions. Lamb and mutton holdings 
rose to 8,327,000 lbs. from 7,359,000 
Ibs. on September 30, but were about 
30 per cent smaller than the 10,762,- 
000 Ibs. in storage on October 31, 
1953, and about the same amount 
below the average of 10,549,000 Ibs. 
for October 31. 

Veal stocks were increased about 
29 per cent to 15,099,000 Ibs. from 
11,717,000 Ibs. at the close of Sep- 
tember, but were only slightly larger 
than the 14,876,000 Ibs. in storage 
a year earlier and were about 24 
per cent above the 12,100,000-lb. 
average. 

October 31 stocks of miscellaneous 
meats (offal), declined to 48,857,000 
Ibs. from 50,585,000 Ibs. a month be- 
fore, but were only slightly larger 
than the 48,402,000 Ibs. a year ear- 
lier. The five-year average was 45,- 
718,000 Ibs. 

Stocks of canned meat and meat 
products and sausage room products 
declined from a month before, but 
were above average. 

Ordinarily, only about 2 per cent 
of all beef, 3 per cent of all lamb 
and mutton and 5 per cent of all 
pork produced is held in cold storage. 





Making Warm Friendships on Hot Jobs 















WATER JACKETED 
APCO PUMP 


19 performance. Un. 
wie g beatable on high 
Ap head, small 
capacity 
uties. 


APpco 
Turbine-Type 
PUMPS 


—ideal for ''1001"* 
duties where small 


Developed especially for the effi- 
cient handling of high temper- 
ature and highly volatile liq- 
uids. Delivers outstanding 


For 
Every 
Purpose 


are available in 
many types and 


% More Effectively ! 
% More Economically ! 


* Contains "“XPA"” 
% Contains “XPA” 


* Safer! 
* Faster! 


ee ae ae ae 


SANO 122 with XPA, the exclusive Sanfax additive, 
insures deeper penetration into hair follicles, loosens 


sizes—all noted for 
their streamline co- 
ordination between 
impellers and 
shells, 


capacities and 
high heads pre- 
dominate. Get 
acquainted. 

We Invite Your 
Special Pump Problems 


DISTRIBUTORS IN PRINCIPAL CITIES 








the roots quicker .. . the bristle and root come out 
together. SANO 122 is Guaranteed! You can’t lose! 


Write or Wire for Information 


Write 
CONDENSED CATALOG ''M'® 


170 Central Ave. 
Atlanta, Georgia 
The New York Air Brake Company 


82 Loucks Street, 








Aurora, Illinois 
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Meat and sup 


plies 








CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


(l.c.1. prices) 

Native steers Nov. 16, 1954 
Prime, 600/700 ...... 44 
Choice, 500/700 ...... 42 
Choice, 700/S00 ...... 4 
Good, 700/800 ....... 


Commercial cows ., 
Canner & cutter cows 





WE 6 sector soesveee 
STEER BEEF CUTS 
(1.e.1. prices) 
Prime: 
RUINGGUATCOE occ sc nce nk 56.0@57.0 
WOPOUBAEUGR 2 iccdcccss 34.0@35.0 
Pere eee 48.0@49.0 


Trimmed full loin .....88.0@90.0 
Regular chuck ....38.0@39.0 
Foreshank 16.0@18.0 








RMN v vasinesecy ine van 32.0@33.0 

| ERPS AE ere 60.0@62.0 

Short plate 15.0@15. 

Flanks (rough) ....... 15.0@15.5 
Choice: 

oe 51.0@53.0 

WOPOUUNEUEE 6c cdccecs 34.0@35.0 

ANNIE le a canurp aie ars 48 aoe 47.0@48.0 

Trimmed full loin ..... 76. 0@ 78.0 

Regular chuck ........¢ 

Foreshank 

MEINE 65 4:6:0ceresd:eit-o ec 

1 ee cane 

Short plate ..... h 

Pineke (rough) ....... 15.0@1! 5.5 
Good: 

ET Sa. > seo earedees 46.0@47.0 

Regular chuck ........ 37.0@38.0 

| Peer a 

MAP Serer ra ie 47.0@ 50.0 

SMEED oo cesoe see vesios 65.0@68.0 


COW & BULL TENDERLOINS 
3/dn. range cows (frozen). .50@51 
3/4 range cows (frozen) 59a6o 
4/5 range cows (frezen) .70@72 
5/up range cows (frozen) ..86@90 
IONS PEE bp ase No rea sices'es 86@90 


BEEF HAM SETS 





J) es race rahe ian ear rare eae 36 
RE ree ere 36 
SE a a5 wl save'o wae g ast 6 6 34 
BEEF PRODUCTS 
SRO NOs 2 oct es ence 32 @34 
Hearts, regular ......... ie 
Livers, selected ...... 
Lvere, WORUIAr ... 06 ces is 
Ve Se ras 10%,@11 
Lips, unserided ........ 8, 
bo) AR | 6 
Tripe, cooked .......... 6 @ 6% 
(1 SESS Rast Se eee a rere 7 
SERIES foo G9, Wo. sv aa esa no 458 7 
MUNN cand bait ohe/a)0-0 @aaae hy 
FANCY MEATS 
(Le.l. prices) 

Beef tongues, corned 37 @40 
Veal breads, under 12 ao 

BE OROM o ics bisctex aso 
Calf tengue, 1/down ... 29 


Ox tails, under % Ib, ...15 
Over % Ibs, 


2 @14 
emulates 14 @li 


WHOLESALE SMOKED 
MEATS 


Ilams, skinned, 14/16 Ibs., 


So a JRE Eee DA 
Hiams, skinned, 14/16 Ibs 5 
ready-to-eat, wrapped ..... 55 
Hams, skinned, 16/18 Ibs., 
WEDTOG scbcecceusae re ee 
Hams, skinned, 16/18 ibs. 
ready-to-eat, wrapped ..... 53 


Saucon, faney, trimmed, bris- 


ket off, 8/10 Ibs., wrapped. 53 
Bacon, fancy sq. cut, seedless, 

12/14 Ibs., wrapped ....... 47% 
Bacon, No. 1 sliced, 1-lb. open- 

SREOU TAVOIE cc ccaesaecccsss 57 


VEAL—SKIN OFF 


(Carcass) 








(L.e.1. prices) 
Prime, 80/110 ..... .$40.00@ 42.00 
Prime, 110/150 ...... 39.00@ 40.00 
Choice, 50/80 ........ 34.00@ 36.00 
Choice, 80/110 ....... 36.C0@39.00 
Choice, 110/150 ...... 36.00 @37.00 
OS 2 ee 29.00@ 32.00 
Good, 80/110 ........ 32.00@36.00 
Good. Si a re 32.00@34.00 
Commercial, all wts... 24.00@28.00 

CARCASS MUTTON 

(1.e.1. prices) 
Ghetee, FOs/GOWG .oivscaccuces 16@18 
Ce, AUD. sc alencida wt eens 15@17 


NOVEMBER 20, 1954 


prices 


CARCASS LAMB 


(Le.l. prices) 
Prime, 40/00 2... cccesccesce 43@44 
Pelee BE nibs des ccwcceves 43@44 
COG, GIG ok cc cic cewdens 42@43 
CRG De sin dic ine vas crews 41@42 
COME SIP WIE 6. dcrerececcecx 8@40 


SAUSAGE MATERIALS— 
FRESH 


= ” geet reg. 40%, 


aapnaoatn ca eetaas © 20 
Pork. toa: » guar. 50% 

WRN, BO. ce ccicsencesae Qe 
Pork trim., 80% lean, 

(1 a REE ae 88 @38% 
Pork trim. , 95% lean, 

BOIS. ccccecvcceccccses 46 
Pork head meat ele aaah et 23 
Pork cheek meat, trim., 

WR Ko eheebeeons cscs 234%4@24% 
C.C. cow meat, bbls 2514 





Bull meat, bon’ls, 81 @31% 


Beef trim., 75/85 bbls... 19% 
Beef trim., 85/90 bbls... 23 
Bon’'ls chucks, bbls. ..... 26 
Beef cheek meat, trmd., 

|. RRR 16 





Beef head 


Shank meat, HHS cs: 27% 
Veal trim., bon'ls, bbls.. 3 
FRESH PORK AND 
PORK PRODUCTS 
(1.e.1. prices) 

Hams, skinned, 10/12... 48% 
Hams, skinned, 12/14...47 @47% 
Hams, skinned, 14/16... 44 
Pork loins, regular-8/12.40 @4l1 
Pork, loins, bon'lIs, 100's.73 @74 
Shoulders, 16/dn., leose.. 32 
Picnics, 4/6 Ibs., loose... 28% 


Pienics, 6/8 Ibs., 
BOGE MUONe Soctcocnetus : 
Boston butts, 4/8 Ibs. ...354%4@37% 
Tenderloins, fresh, 10's. 89 


loose... .25 
1 





Neck bones, bbls. ...... 10%@ 11 uy 
Perea SO ak viccediccces 10 
Es eres rr 10 @10% 


Snouts, lean in, 100's ...10 @11 
POOt, G6... BOE wesscvets 7 @8 


SAUSAGE CASINGS 


(1.c¢.1. prices quoted to manu- 
facturers of sausage) 
Beef casings: 


Domestic rounds, 1% to 

BG Bh SRS reese n@ 70 
Domestic rounds, over 

1% mm., 140 pack.. 70@1.00 
Export rounds, wide, 

over 1% mm, ..... .1.30@1.65 
Export rounds, “medium, 


1%@1% mm, ...... 85@1.15 
Export rounds, narrow, 
1% mm, under ...... 1.00@1.25 


No. 1 weas., 24 in. up. 12@ 16 
No, 1 weas., 22 in. up. 9@ 18 





No, 2 wensands........ 8@ 10 
Middles, sew., 174 /2in. .1.00@1.35 
Middles, select, wide, 
Wee fee sis demonsn 1.25@1.65 
Middles, extra select, 
2H GSH We ncsctcce 1.95@% 
Reef bunes, exp... Noo 1... 25@ = 38 
Beef bungs, domestic .... 20@ 24 
Dried or salt, bladders, "piece: 
8-10 in. wide, flat.... 7T@ 13 
10-12 in. wide, flat.... S@ 11 
12-15 in. wide, flat.... 16@ 20 


Pork casings: 
Extra narrow, 29 mm. 


YEE ee Cee ree 4.00@4.25 
Narrow, mediums, 
oe ee rr 3.65@4.15 
32a 35 mm. . .2.70@3.00 


Spec. med., 
Export bungs, 


35@38 nm. ay 90@2.10 
34 in. cut 42@ 47 


Med. prime _ bungs, 

Sa ee 23@ 28 
Small prime bungs .... 12@ 20 
ae ae 1 per set, 

OE, ca tiavecasins 55@ 70 
Sheep, Casings (per hank): 
epeeage eure 4.70@5.00 
34/36 came, PRIA ee 4.70@5.05 
We WEES wi vceececues 4.45049 
SI cecctavcous 3 ert bg 4 





18/99 mm, 
16/18 mm. 
DRY SAUSAGE 


(l.c.1. prices) 
Cervelat, ch. hog bungs.. 87@ 90 


TEE  ceweeescecenas 43@ 47 
WMEMIOE,  cccacs corvtcicces T11@ 75 
are 72@ 76 
ae 80@ &2 


Genoa style salami, ch... 








iD) ... the symbol of 


increased packer yields at less cost! 


The Famous 
"B & p* 
Line-up of 
Packer- 
Approved 
Cost- 
Cutting 
Machines 


Always Invest in the Best... Buy Only B & D Machines 


Ask the Packer... 


BEST & DONOVAN 


332 S. Michigan Ave., Chicago 4, Ill. 


A 





\ 


Combination Rumpbone Saw 
& Carcass Splitter 


Beef Breast Bone Opener 
Primal Cut Saw 

Cattle Dehorning Saw 
Beef Scribe Saw 

Beef Rib Blocker 

Ham Marking Saw 

Pork Scribe Saw 

Hog Carcass Splitter 
Hog Backbone Marker 
Utility Saw 


Who Owns One! 























HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 
e WILLIAM G,. JOYCE, Boston, Mass, 
e F. C. ROGERS CO., Philadelphia, Pa, 
e A, L. THOMAS, Washington, D. ¢, 


BEEF * PORK » SAUSAGE 


HUNTERIZED SMOKED AND CANNED HAM 





IMPROVE QUALITY & APPEARANCE 
INCREASE} YIELD WITH 


 V'taphos 


First Phosphate Meat and Fat Homogenizer Made in U.S.A. 


19 VESTRY ST., NEW YORK 13 WOrth 4.5682 © 98 TYCOS DR., TORONTO, CANADA RUssell 1-0751 
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Hams 
Smoked 

in New 
PAP-0-NETS 
Have that 
REAL | 
Country-Smoked ‘ 
FLAVOR and 
COLOR 


Perfect Smoke Penetration is the 
secret of the new Pap-O-Net 
Ham Bags. 


The specially developed paper yarn 
from which Pap-O-Nets are knit has 
a strength far greater than ordinary 
cotton. The strength of this new 
paper yarn permits Pap-O-Nets to be 
knit with a much wider, more open 
mesh. More of the surface area of 
the ham is exposed to the smoke 
through this wide mesh resulting in 
PERFECT SMOKE 
PENETRATION. 


See for yourself what the Pap-O-Net 
can do for your Hams. 


PAP-O-NET PRICE LIST 





hase 





SizeA .... . $21.75 per M for 10-12 Ibs. Hams , 
OS cr: $24.95 per M for 12-14 Ibs. Hams { 
Size . 20 $28.40 per M for 14-16 Ibs. Hams 
SizeD ..... $31.75 per M for 16-18 Ibs. Hams 
Ree ss ce $33.40 per M for 18-20 ibs. Hams 
Size VH . $57.75 per M for 22-24 ibs. Hams 


ALL PRICES F.0.8. DALLAS, TEXAS 


Sold Only By 


cay cM | 


a division of Enterprise Incorporated 
612-614 Elm Street, Dallas 


es 


Texas 


DOMESTIC SAUSAGE 


(Le.l. prices) 

Pork sausage, hog cas...38 
Pork sausage, sheep c: 
Frankfurters, sheep cas 


Frankfurters, 
Bologna (ring) 
Bologna, 


Smoked liver, hog bungs 


artifici 





@50 





skinless 







ial cas 


SEEDS AND HERBS 
(1.c.1. prices) 
Ground 
hes for Sausage 


Caraway seed . 
Cominos seed ..... 36 30 
Mustard seed, 





















apg ipa . mor @ 30 eos 34 41 
Bouse eerste 81% Coriander, Morocco, 
Polish sausage, smoked..54 @60 M Natural No. 1... 17 21 
Pickle & Pimiento loaf..38 @46 Marjoram, French. 46 
a ee 40 @42% Sage, irene om 
| rr Soe ee re rerrenen 56 64 
Smokie snacks .......... 50% 
UG SES... i.p ccs caus 5614 CURING MATERIALS 
wt 
Nitrite of soda, in 400-lb. 
SPICES bbls., del, or f.0.b. Chgo...$10.31 
BPRS 3 Saltpeter, n. ton, f.o.b. N.Y. 
(Basis Chgo., orig. bbls., bags, Dbl. refined gran. ......... 11,25 
bales) oo Ble | pare 14.00 
_ — Medium crystals .......... 15.40 
Whole Ground pure rfd., gran. nitrate of 
Allspice, prime ..... 95 1.04 WO hoc cdere no dicee vaneeasies 5.25 
eae 99 1.07 Pure rfd., powdered nitrate 
Chili Powder ........ 3 47 OR MRE coy dele Jdnee coats 6.25 
Chili Pepper ........ Ns 47 Salt, in min. car. of 45,000 
Cloves, Zanzibar .. 86 92 lbs. only, paper sacked. 
Ginger, Jam., unbl.. 45 51 f.o.b. Chgo.: Gran. (ton).. 27.00 
Mace, fancy, "Banda. 1.80 Rock, per ton in 100-Ib. 
West Indies ...... 1.60 bags, f.o.b. whse., Chgo.. 26.00 
East Indies ....... uae 1.69 Sugar— 
Mustard flour, fancy. .. 37 Raw, 96 basis, f.o.b. N.Y... 6.18 
PRES «acute setae Siac oe 33 Refined standard cane aren. 
West India Nutmeg... .. 52 a er 8.30@8. 65 
Paprika, Spanish .... .. 51 Packers, curing sugar, 100-Ib. 
Pepper, Cayenne .... .. 54 bags, f.o.b. Reserve, La., 
UO SRS Ose ir ae 53 MIR. heb Rbtams RV aeiedee 8.10 
Pepper Dextrose, per cwt. 
NICO 5653s wie.cn eis 79 85 Cerelose, Reg. No. 53 7.35 
eR ee ope 64 70 Ex-Whse., Chicago 7.45 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles San Francisco No. Portland 
vov. 16 





Noy. 16 Nov. 16 
STEER: 
Choice: 
ETON. 0 a 35 + bo 08 $38.00@39.50 $40.00@42.00 $41.00@43.00 
600-700 Ibs. .......... 37.00@38.00 38.00@40.00 40.00@42.50 
Good: 


500-600 Ibs. 
600-700 Ibs. 


eecccccess 33.00@387.00 
nave lnrerae-ate 32.00@36.00 


37.00@38.00 
36.00@37.00 


35.00@40.00 
34.00@40.00 
Commercial: 
350-500 Ibs. .......... 30.00@ 33.00 34.00@36.00 31.00@35.00 
cow: 

Commercial, all wts... 


22.00@ 25.00 
Utility, 4 Wtt.... cscs 


-00@ 24.00 


24.00@29.00 
20.00@ 24.00 


23.00@28.00 
21.00@25.00 





FRESH CALF: 


(Skin-Off) (Skin-Off) (Skin-Off) 
Choice: 
200 Ibs. down ........ 34.00@37.00 36.00@38.00 31.00@35.00 
Good: 
ey We. GOWN... cccce 2 32.00@ 34.00 36.00 @38.00 30.00@33.00 


LAMB (Carcass) 


Prime: 
Seer i 38.00@40.00 38.00@40.00 36.00@39.00 
ee ee 37.00@39.00 37.00@38.00 35.00@38.00 
Choice: 
40-50 _ Sree ee 38.00@40.00 38.00@40.00 36.00@39.00 
ad eC ee 37.00@39.00 37.00@38.00 35.00@38.00 
Good, all wis Gy Yenmsaarerdervie 35.00@38.00 33.00@36.00 33.00@36.00 


MUTTON (EWE): 


Choice, 70 lbs. down.... 18.00@20.00 None quoted 13.00@16.00 


Good, 70 Ibs. down..... 18.00@20.00 None quoted 13.00@16.00 
FRESH PORK (Carcass): (Packer Style) (Shipper Style) (Shipper Style) 
dee Us 4ks cowie Suis None quoted 38.00@40.00 None quoted 
RE (NEMA. 6 5e.acn os acne 32.50@33.50 35.00@38.00 31.50@32.50 
FRESH PORK CUTS No. 1: 
LOINS: 

8-10 lbs. ............ 52.00@54.00 51.00@55.00 48.00@52.00 
UPPREMEEMNY. ve e>¢ eraidseeie Ok Ge 52.00@54.00 51.00@53.00 48.00@52.00 
12-16 Ibs. ...........- 52,00@54.00 50.00@52.00 47.00@51.00 

PICNICS: (Smoked) (Smoked) (Smoked) 

GA ERs. cic a waesw ewes 36.00@ 41.00 36.00@42.00 36.00@39.00 


HAMS, Skinned: 


SP Sieh aveedes 50.00@55.00 53.00@60.00 54.00@57.00 

16-18 Ibs... .ccscs cece 5F.00Q57.00 52.00@58.00 53.00@56.00 
BACON, ‘‘Dry Cure’’ No. 1: 

oO. oess ceccaces 49.00@58.00 55.00@60.00 54.00@59.00 

ot ae 47.00@54.00 52.00@56.00 48.00@56.00 

| er 45.00@54.00 48.00@52.00 46.00@53.00 
LARD, Refined: 

1-Ib. cartons ......... 19.50@21.00 22.00@24.00 19.50@21.00 
50-Ib. cartons & cans.. 18.50@20.00 21.00@23.00 None quoted 
WUE. ecadcsinecestes 17.50@19.00 19.00@21.00 18.00@20.00 
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Ss 
— 
ausage ° e 
a1 revolutionizes the 
. making of skinless 
di franks ... and saves 
21 e 
52 you both time and 
64 money! 
LS 
Cwt. Twistick is the new, low-cost stainless steel wire unit that provides flawless 
‘ease linking of skinless wieners at the amazing rate of 500 lbs. per hour. 42” 
sale, Twisticks fit all cages and double ordinary cage capacity when hung verti- 
11.25 cally. Write,for details today! 
.. 15.40 
ar THE TWISTSTICK COMPANY 
; = 13505 Interurban Avenue . Seattle 88, Washington 











. 27.00 —— 


.. 26.00 Pep-Up Sales 


3 ' 
go and Boost 4 

}0@8.65 

Ib. Your Profits t Tastier sausage, loaves and specialties 

itt with result in livelier demand . .. and a 

. 7.85 i healthier all-around sales _ picture! 

+ : CAINCO provides the answer to all 





—) 


— | CAINCO 


your season problems by offering 


BOTH Soluble and Natural Spice the most outstanding 


















SES SEASONINGS Seasonings. 
ortland i CAINCO Soluble Seasonings are 
: zg Stems e 
i Ba gal yagi geen frankfurter casing ever developed 
23.00 Cainco Seasonings Satisfy! Loaves and specialty 
c =v! 
; ry products a taste ap- NEW WIENIE-PAK® 
erage peal that pays big dividends . . . as- 
c e 
i sure absolute uniformity batch after 
@35.00 4 batch! 
CAINCO Natural Spice Seasonings oe oa 
» tigen 4 are perfectly blended to suit your 
most discriminating requirements .. . 
n-Off) 3 give your products a high-quality ap- 
@35.00 peal that wins new customers and 
, i influences sales-repeats. Make the 
33.00 § losical switch now to CAINCO! performance-proved 












































@39.00 
1@38.00 
ia CAINCO, INC. 
36.00 Exclusive Distributors of ALBULAC 
222-224 WEST KINZIE STREET - CHICAGO 10, ILLINOIS DAK 

(@16.00 SUperior 7-3611 “patent pending 
@16.00 
’ Style) 

32.50 

S. BECK MEAT CO. offers Frozen Meat Processors 

@52.00 
ies these better quality cuts from Northern Cattle only! 
@39.00 
nit BONELESS ROUNDS e SIRLOIN BUTTS e BONELESS STRIPS e SHOULDER CLODS e RIB EYES 
@56.00 
= Write, Wire or Phone! S. BECK MEAT CO. aS ales 
treed 725 W. 47th ST. ¢ Telephone: KEnwood 6-8180 ° CHICAGO, ILLINOIS 
@21.00 Processors of Boneless Meats for Sausage Manufacturers from Northern Canner & Cutter Cows and Bulls 
quoted 

20.00 
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here's 5-point 





\F 
... that General All-Bounds 
meet your 
meat packing problems 





They are easy to pack and unpack 
Meats get faster refrigeration 
Over-pack 5% to 10% more products 


All-Bounds are easy to palletize and 
have high stacking strength 


Cleated ends provide sure grip, and 
they are easy to handle 


SEND FOR FREE BOOKLET 
Write today for your copy of “The General Box’"’. It’s full of 
facts on the better packing of many products. 


FACTORIES: Cincinnati; Denville, N. J.; Detroit, East St. Louis, 

Kansas City, Louisville, Milwaukee; Prescott, Ark.; Sheboygan; 

Winchendon, Mass. General Box Company of Mississippi, 
Meridian, Miss. Continental Box Company, Inc., Houston. 


enetal Box 


GENERAL OFFICES: 1871 MINER STREET, DES PLAINES, ILLINOIS 


* * * * * 
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SHIP IT 


SPECTOR 





Controlled Cold 
Takes The “Perish” Out 
of Perishable Freight! 


It’s not just any cold that keeps your meat 
loads farm-fresh in transit when you ship via 
Spector. No, sir, trained Spector drivers con- 
trol the trailer temperatures every mile of the 
trip to make sure that your load is always 
kept under ‘‘just right’ refrigeration. The 
result? More satisfaction for your customer— 
less cost for you! 


For fast—safe—fresh delivery of your meat 
loads, ship it Spector. 


oh 


REASONS WHY 


Spector is the best routing... 


: 





SPECTOR refrigerator 
trailers do not “‘lay-over”’ 
enroute. 


SPECTOR trained drivers 
check temperature 
constantly. 

SPECTOR provides 
temperature-control charts 
for your reference. 
SPECTOR provides advance 
delivery notice of your 
shipment. 


TERMINALS AT: 

















Boston Peoria 
Bridgeport Philadelphia 
Chicago Providence 
Decatur Racine-Kenosha 
Indianapolis St. Louis 
Milwaukee Springfield 

Newark (Mass.) 
New Britain Trenton 
New York Worcester 

A. U. S. custom bonded common carrier 

. Home Office: 3100 S. Wolcott Chicago’ 
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MARKET PRICES 


NEW YORK 


WHOLESALE FRESH MEATS FRESH PORK CUTS 
CARCASS BEEF (Le.1. prices) 
Nov. 16, 1954 
Western 





Western 
“ =e Pork loins, 8/12 ...... $48.00@50.00 
Per Cwt. Pork loins, 12/16 .... 47.00@48.00 
(Le.1. prices) Hams, sknd., 10/14 ... 49.00@51.00 
Steer: Boston butts, 4/8 .... 39.00@41.00 


Prime, 700/800 . .$46.50@47.50 Spareribs, 3/down .... 40.00@43.00 
Prime, 800/900 «. 46.00@47.00 Pork trim., regular... 28.00 
Choice, 600/800 .. 44.00@45.50 Pork trim., spec. 80%. 44.00 
Choice, 800/900 .... 43.00@43.50 City 
— oo aa. bps tre Hams, sknd., 10/14...$50.00@54.00 
Steer, commercial .. 32.00@34.00 “ on ae 0) 
Cow, 'c ; 8 oC Pork loins, 8/12 ...... 50.00@52.00 
‘ow, commercial ... 26.00@29.00 4 emia t Ay 4 
Cow. utility 22 00@ 26.00 Pork loins, 12/16 ..... 48.00@50.00 
, 1 ig he a iain Bionies, 6/8. skscces pry eras 
Boston butts, 4/8 .. 41.00@ 44.00 
BEEF CUTS Spareribs, 3/down .... 40.00@44.00 
(Le.1. prices) 
Prime Steer: City VEAL SKIN OFF 
Hindqtrs., 600/800... 56.0@ 62.0 (1.¢.1. prices) 
Hindqtrs., 800/900... 56.0@ 57.0 ‘oo Weatern 
Rounds, flank off .... 50.0@ 51.0 
Rounds, diamond bone, Prime, 50/80 ......... None quoted 
flank off .......... 52.0@ 53.0 prime, 80/110 ....... $43.00@46.00 
Short loins, untrim... 82.0@ 92.0 Prime, 110/150 ...... 42.00@45.00 
Short loins, trim. -112.0@123.0 Choice, 80/110 ....... 38.00@41.00 
iD Por 15.0@ 17.0 Choice, 110/150 ...... 39.00@42.00 
Ribs (7 bone cut) ... 62.0@ 67.0 Good, 50/80 ......... 26.00@28.00 
BP CHUCKS. 6 occccces 40.0@ 41.0 Good, 80/110 ... 34.00@36.00 
Briskets 33.0 Good, 110/150 33.00@35.00 





Plates . 18.0 Commercial, all wts... 23.00@30.00 
Foreqtrs. (Kosher) .. 42.0@ 43.0 
Arm chucks (Kosher) 46.0@ 47.0 
Briskets (Kosher) . 82.0@ 34.0 DRESSED HOGS 
Choice Steer: (1.c.1. | prices) 
. > fat 
Hindgtrs., 600/800... 54.0@ 57.0 0 pe a tent bag nag 
Hindatrs., 800/900... 52.0@ 54.0 _ to 100 ibs. , 
Rounds, flank off ... 49.0@ 50.0 100 bes tone ite. cs 
Rounds, diamond bone, 125 to 150 Ibs. raha gs 
"SS Serre 50.0@ 51.0 si acl moe sees 
Short loins, untrim.. 68.0@ 78.0 
Short loins, trim. . 90.0@100.0 BUTCHERS’ FAT 
oe Aner 15.0@ 17.0 
Ribs (7 bone cut) - 58.0@ 60.0 SI at 
Arm chucks Me BE ag WR 
Inedible suet 
Edible suet 





'25@ 34.00 


I Sian nis Hales 31.0@ 33.0 
a, eer 16.0@ 18.0 
Foreqtrs. (Kosher) .. 39.0@ 43.0 
Arm chucks Kosher) 42.0@ 45.0 
Briskets (Kosher) . 82.0@ 34.0 


FANCY MEATS 


(L.e.1. prices) 


LIVESTOCK PRICES AT 
SIOUX CITY 


Prices paid for livestock 









Jwt. 

Veal breads, under 6 oz. $55.00 at Sioux City on Wednes- 

- Go i238; «2: - 47.00@48.00 . ae 
Bie eee 77.00@78.00 day, Nov. 17, were re- 

Beef livers, selected... 28.00@29.00 , 
Beef Ter ae i 12°00 ported as follows: 
Oxtails, over % Ibs... 13.00@14.00 CATTLE: 

LAMBS Steers, ch. & ae $25.50@ 27.75 


Steers, choice 
Se: Steers, good . 
City Steers, commercial. 


3.504 24°75 
. 19. 50@21.50 
None rec. 


(Le.l. prices) 


Prime, 30/40 ........ $49.00@50.00 Heifers, ch. & pr, .. 22.50@25.00 
Prime, 40/45 ........ 50.00@52.00 Heifers, com'l & gd. 15.00@21.50 
Prime, 45/50 ...ccses 49.00@50.00 Cows, COME .icccan 10.50@12.50 
Choice, 30/40 ........ 48.00@49.00 Cows, util. & com’l. 9.00@11.00 
Choice, 40/45 49.00@51.00 Cows, can, & cut... 7.00@ 8.75 
Choice, 45/5 47.00@49.00 Bulls, util. & com’l. 10.50@13.50 


. 45.00@47.00 ie 
46.00@48.00 HOGS: 
44.00@45.0€ Choice, 190/210 

Western Choice, 210/220 
i physi ae Choice, 220/240 
rs ie aoa page Good, 240/270. 
F 5.00@ 46. ~ pees gl 
Prime, 50/55 ........ 45.00@46.00, Sows, 400/down 
Choice, 55/down ...... 43.00@45.00 LAMBS: 
RAO GEE WES. 5 5 cccrkics 39.00@ 42.00 Choice & prime .... 


Good, 30 
Good, 40/45 
Good, 45/55 





.$18.25@19.00 
18.25@ 19.00 
18.25@19.00 

: 17.60@18.50 
- 16.25@17.50 





Prime, 40/45 
Prime, 45/50 


19.50@19. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 

Average price per cwt., paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended Nov. 6, compared with 
the same time 1953, was reported to THe NATIONAL 
PROVISIONER by the Canadian Department of Agriculture 
as follows: 





GooD VEAL 
} STEERS CALVES HOGS* LAMBS 
)STOCKS Up to Good and Grade B! Good 


}YARDS 1090 Ibs. Choice Dressed Handyweight 


1954 1953 1954 195 re 3 1954 1953 1954 1953 





Toronto .....$19.81 $18.09 $23.00 $24.05 $19.50 $20.50 
Montreal .... 21.50 24.50 19.50 20.95 
Winnipeg ... = 50 21.13 16.75 18.57 
palgary ..... 18:73 20.87 16. oa 19.08 
Edmonton ... 19.00 21.40 18.50 
Lethbridge .. 19.35 21.75 








Pr. Albert .. 16.75 16.40 20.00 
Moose Jaw .. 18.00 F ‘ 14.70 20.00 
Saskatoon ... 18.00 .25 19.00 19.00 20.10 18. 00 
Regina ...... 16.60 95 16.20 16.20 20.00 15.60 





Vancouver .. 19.75 18.25 18.40 19.50 


*Dominion Government premiums not included, 
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More and more 
Prominent Users of 

















FLOWRITE 


Diaphragm Contre! Valves 


New ARMOUR PHARMACEUTICAL 
CENTER is using Powers Charac- 
terized V-Port Valves for accu- 
rate control of steam, water, 
vacuum and propylene glycol 
for various processes. Powers 
FLOWRITE premium quality valves 
are reasonably priced. 
Their points of superi- 
ority are described in 
Bulletin 344-V. Write 
for a copy. 


THE POWERS REGULATOR CO. 


Skokie, lll. * Offices in 60 Cities 
See Your Phone Book 


Over 60 Years of Aut tic Temperature and Humidity Control 








Your dependable source for 
DRESSED BEEF 


in carload lots or less 


also 


BONELESS BEEF 
AND DRESSED VEAL 


WIMP PACKING COMPANY 


BEEF PACKERS 
1119 W. 47th Place Telephones: 
Chicago, Ill. YArds 7-6565 


Subsidiary, RUSSELL PACKING CO., PORK PACKERS 





















Especially made 
for coloring 
sausage casings 


WARNER-JENKINSON MFG. CO. 


2526 BALDWIN ST. + ST. LOUIS 6, MO. 
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First producers of 
Certified Food Colors 


You are welcome to consult our specialists on any food coloring problems. 


We have been serving the food industry for 103 years. 


ORDERS ACCEPTED DIRECT OR THROUGH YOUR JOBBER 


@OHASTAMM ¢ COMPANY inc. 


ESTABLISHED 1651 


89 PARK PLACE, NEW YORK 7 =» 11-13 E. ILLINOIS ST., CHICAGO 11 + 4735 DISTRICT BLVD., LOS ANGELES 11 
BRANCHES IN OTHER PRINCIPAL CITIES OF THE U.S.A. AND THROUGHOUT THE WORLD 








These LEE KETTLES MEAT and POULTRY 


were especially designed for PROCESSING 









, bs LEE 
& 
PRESSURE COOKER DOUBLE-MOTION MIXING KETTLE MEAT BRAZING KETTLE 
@ Saves 75% of open cooking time © For Gravies, Sauces and fillings © Output of 1200 lbs. per hour 
© Increases yield © Assures perfect mixing © Needs only one operator 
¢ Assures better flavor e Cannot burn or scorch © Easily drained and dumped 


Hydraulic-operated cylinders assure positive 
control and safe and easy operation. 


Write for technical bulletins fully describing each kettle 


450 PINE STREET 
METAL PRODUCTS CO., INC., philipsburg, Pa. 
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4- 6 
_ ae 
ae cae 


8/up, 2's i 


OTH 

E 

Sq. jowls 
Jowl butt: 
8. P. jow 


LARD 


FRI 
Open 
Noy. 16.40 
Dec. 15.45 
Jan. 14.60 
Mar. 14.20 
May 14.07 
a 
Sales: ] 
Open ii 
Noy. 11th 
229, Mar. 
10 lots. 


MON! 
Nov. 16.05 
Dec. 15.00 
Jan. 14.37 
Mar. 14.05 
May 14.00 
July 13.85 

Sales: 1 

Open in 
12th: No 
231, Mar, 
10 lots. 


TUES) 
Noy. 15.40 
Dec. 14.77 
Jan. 14.10 
Mar. 13.90 
May 13.77 
July 13.70 

Sales: 1 

Open in 
15th: Nov 
Mar. 173, 
lots. 


WEDNI 
Nov. 14.85 
Dec. 14.50 
Jan. 13.95 
Mar. 13.72 
May 13.60 
July 13.50 

Sales: 1 

Open i 
Nov. 16t 
Jan. 244, 
July 13 1 


THUR 
Nov. 14.5 
Dee. 14.4 
Jan. 14.0 
Mar. 13.8 
May 13.6 
July 13.6 

Sales: 1 

Open int 
17th: Nov 
Mar. 168, 
lots. 


NOVEA 














CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


F.0.B. CHICAGO 
CHICAGO BASIS 


WEDNESDAY, NOV. 17, 1954 
REGULAR HAMS 


Fresh or F.F.A. 
PE pueipie « 454Qn 


Frozen 
4514n 
454on 
44n 
40n 
39n 
3944n 
3916n 





SKINNED HAMS 


Fresh or F.F.A. Frozen 









41n 


PICNICS 
Fresh or F.F.A. 


OTHER CELLAR CUTS 


Fresh or Frozen Cured 
Sq. jowls ..144%4n 144%4n 
Jowl butts .114a 12n 
8. P. jowls. 12n 








BELLIES 
(Square Cut) 


Fresh or F.F.A. 


Frozen 





6- 8 
8-10 
10-12 
12-14 
14-16 
16-18 
18-20 
GR. AMN. 
BELLIES 
18-20 220 @23n 
- DF @23 
@22 
@21 
35-40 ...... 1914, @20\%4 
40-50 ......18 @I19 
FAT BACKS 
Fresh or Frozen Cured 
Gee ox ware l4n l4n 
2 ere 14n 14n 
Uo) re 14n 14 
SY ere 16n 164n 
BENG 56800 16n 164n 
1 | ar 174on 18 
| eee 17%n 18 
a 17%n 18 
BARRELED PORK 
Clear Fat Back 
Pork 60- 70......43n 
RS i eae 44n 70- 80......39n 
40-50...... 44n 80-100......37n 
TPR. 65.0% 43n 100-125...... 





LARD FUTURES PRICES 


FRIDAY, NOV. 12, 1954 


Open High Low Close 
Nov. 16.40 16.6714 16.05 16.25 


Dec. 15.45 
Jan. 14.60 
Mar. 14.20 
May 14.07% 
July Ae : 

Sales: 11,480,000 Ibs. 

Open interest at close Thurs., 
Nov. 11th: Nov. 300, Dee. 683, Jan. 
229, Mar. 174, May 89, and July 
10 lots. 





MONDAY, NOV. 15, 1954 
Nov. 16.05 16.05 15.50 15.60 
Dec. 15.00 15.05 14.77% 14.85b 
Jan. 14.37% 14.40 4.07% 14.20 
Mar. 14.05 14.10 0 
May 14.00 14.00 2 
July 13.85 13.85 3.70 

Sales: 14,400,000 Ibs. 

Open interest at close Fri., Nov. 
12th: Nov. 305, Dec. 698, Jan. 
231, Mar. 174, May 108, and July 
10 lots. 





TUESDAY, NOV. 16, 1954 
Novy. 15.40 15.60 14.90 14.95-90 










Dec. 14.77% 1: 14.52% 14.60 
Jan. 14.10 1 13.¢ 4. 
Mar. 13.90 : 13.70 3 
May 13.77% 13 





214 13.65 
July 13.70 3.70 138.55 
Sales: 15,480,000 Ibs. 

Open interest at close Mon., Nov. 
15th: Nov. 269, Dec. 710, Jan. 223 
Mar. 173, May 107, and July 11 

lots. 


WEDNESDAY, NOV. 17, 1954 
Nov. 14.85 14.85 5G aD 
Dec. 14.50 14.50 
Jan. 13.95 1 
Mar. 13.72% 1 A 
May 13.60 13.75 13.55 13.75a 
July 13.50 13.60 13.50 13.60b 

Sales: 10,000,000 Ibs. 

Open interest at close Tues., 
Nov. 16th: Nov. 217, Dec. 700, 
Jan. 244, Mar. 175, May 110, and 
July 13 lots. 





THURSDAY, NOV. 18, 1954 
Nov. 14.50 15.25 14.25 5.25 
Dec. 14.40 14.62% 14.32% 14.50 
Jan. 14.00 14.12% 13.9% 

Mar. 13.82% 13.90 13.75 
May 13.67% 13.77% 138.65 
July 13.60 13.65 13.57% 13.57% 

Sales: 15,000,000 Ibs. 

Open interest at close Wed., Nov. 
17th: Nov. 161, Dec. 725, Jan. 244, 
ae 168, May 114, and July 14 
lots. 
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HOG-CORN RATIO 


The hog-corn ratio for 
barrows and gilts at Chi- 
cago for the week ended 
Nov. 13, 1954 was 13.0 
according to a report by 
the U. S. Department of 
Agriculture. The ratio com- 
pared with the 12.7 ratio 
reported for the preceding 
week and 14.2 recorded for 
the same week a year ago. 
These ratios were calcu- 
lated on the basis of yellow 
corn selling at $1.484 per 
bu. in the week ended Nov. 
13, 1954, $1.498 per bu. 
in the previous week and 
$1.442 per bu. for the same 
period a year earlier. 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 


GRIMERG  occiccasaceecacnvsmeenee 
Refined lard, 50-lb. cartons, 

Tui: CNCEONE <0 vecctcdy anand 19.00 
Kettle rend., tierces, f.o.b. 

I cinta Sav okacc Niet aeaaaa 19.50 
Leaf, kettle rend.,  tierces, 

SM OMIOMEO 60 a04.00,0008.0 20.00 
pr AR Re eee 21.00 
Neutral tierces, f.o.b. 

CG eee rere 21.00 


Standard shortening* N. & S.. 21.50 
Hydrogenated shortening, 
Iie We Oe veceessthceeereanese (aan ee 


*Delivered. 


WEEK'S LARD PRICES 
P.S. Lard P.S. Lard Raw 


Tierces Loose Leaf 
Nov. 12. 16.50a 14.87% 15.874n 
Nov. 13. 16.50n 14.8744n 15.8744n 
Nov. 15. 15.624n 14.124%n 15.124%)n 


Nov. 16. 15.00n 
Nov. 17. 14.75n 
Nov. 18. 14.75n 


13.50n 14.50n 
13.12%b 14.1214n 
13.25n =-:14.25n 


b—bid, n—normal, a—asked. 











Mr. A. Gordon Janney (left), President of The Baltimore Cold 

Storage Company, discussing installation of corkboard insulation 

with Mr. W. S. Woodside, Baltimore District Manager of United 
Cork Companies. 


FROZEN FOODS STORAGE PLANT 
EXPANDS USE OF CORKBOARD 


First installation of United Cork Companies’ BB (Block- 
Baked) Corkboard at the plant of The Baltimore Cold 
Storage Company was made because Mr. A. Gordon 
Janney, President of the company, regarded corkboard 
as both the most economical and the most efficient type 
of low-temperature insulation. 


This installation, made in 1947 in a room used for 
storage of frozen foods at a temperature of 5° below 
zero F., was designed by United’s Engineering Service, 
in cooperation with Mr. Van Rensselaer H. Greene, Con- 
sulting Engineer for the Baltimore Cold Storage Company. 


Two layers of 3” BB Corkboard were used. The first 
was erected against brick in a bedding of Enamelite, and 
the second against the first—also in Enamelite. 


The entire installation was made by United Cork 
Companies’ own skilled erectors, working under the 
supervision of the Baltimore Division. An interesting 
feature of the installation is that all work was done while 
a temperature of 5° below zero F. was being maintained 
in the room. 


Results Lead to Re-orders 


The Baltimore Cold Storage Co.’s experience with BB 
Corkboard was so successful that the company has since 
made new installations to convert three floors from cooler 
to freezer use. 


A major factor in the effectiveness of United’s BB 
Corkboard, in the opinion of Mr. Janney and thousands 
of other satisfied users, is the unified responsibility for 
the entire job. United Cork Companies select the grade 
of cork and bake the granules into BB Corkboard by a 
patented process. Engineers at United’s branch offices 
throughout the country design the installation, and erec- 
tion work is done by United’s own skilled erectors under 
the supervision of the local Division Manager. 


For more information about United Cork Companies’ 
services and installations, drop a line to United Cork 
Companies, Dept. I-1, Kearny, N. J. 
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BY-PRODUCTS... FATS AND OILS 








TALLOWS and GREASES 


Wednesday, November 17, 1954 











No material change in the tallow 
and grease market took place late last 
week, as the holiday more or less car- 
ried over into a long weekend. A few 
tanks of yellow grease sold at 6%c, 
c.a.f, Chicago. Regular production 
bleachable fancy tallow was bid at 
7%ac, c.a.f. New York and hard body 
material at 7.90, same destination; sel- 
lers asked 8c on the latter. All hog 
choice white grease was bid at 9%c, 
c.a.f. east, November shipment and 
9%4c, 30-day shipment. Producers’ 
ideas were around the 10c level. 

Consumers at the start of the new 
week were listing the available offer- 
ings, which were presumably at steady 
prices; however, buyers’ ideas were 
reduced fractionally. Eastern buying 
interests also lowered their ideas. 

Moderate trading came about on 
Tuesday at Yc under last movement: 
Bleachable fancy tallow at 7%c, prime 
tallow at 7c, special tallow at 6%c, B- 
white grease at 6%4c and yellow grease 
at 6c, all c.a.f. Chicago. 

Not all hog choice white grease was 


held at 8c, delivered Chicago, but bid 
at 7%@7%c. All hog choice white 
grease sold at 9%4c, c.a.f. east, prompt 
shipment and at 9%c, same destina- 
tion, 30-day shipment. More offerings 
were reported coming out in the 
edible tallow market. 

Large consumer buying was prac- 
tically non-existent at midweek, con- 
sequently the market was quiet. Some 
product was reported offered at a 
steady basis. All hog choice white 
grease was bid at 9c, c.a.f. east, for 
first-half December, but the asking 
price was 9%4c. Hard body bleachable 
fancy tallow was bid at 7%4c, de- 
livered New York. Edible tallow was 
reported selling at steady quotations. 

TALLOWS: Wednesday's quota- 
tions: edible tallow, 12%@ 12%c; orig- 
inal fancy tallow, 7'2c; bleachable 
fancy tallow, 7¥%c; prime tallow, 7c; 
special tallow, 6%c; No. 1 tallow, 6c; 
and No. 2 tallow, 54%2@5%4c. 

GREASES: Wednesday’s quota- 
tions: not all hog choice white grease, 
8c; B-white grease, 6%4c; yellow grease, 
6%c; house grease, 6c; and brown 
grease, 5%4@5%c. The all hog choice 
white grease was quoted at 9%4c c.a.f. 
east. 








This is if! 


Far-Z UPERIOR 





FAR-ZUPERIOR 


OFFAL & GARBAGE COOKER! 


.... the modern and profitable way 
to dispose of OFFAL and GARBAGE! 





(Division of The Pickwick Co.) 


Cooks 275 gallons of 
Offal or Garbage in ap- 
proximately 2% hours 
. including the 30- 
minute boiling period 
to mect all legal re- 
quirements in cooking 
this high protein hog 
feed. 
Exclusive FAR-ZU- 
PERIOR design makes 
it easy to slide de- 
mountable gas burner 
in or out... can be 
left at home base while 
Cooker is used for pick- 
up and delivery. 


Write for 
Free Folder 


P.O. BOX 630 
CEDAR RAPIDS, IOWA 
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VEGETABLE OILS 


Wednesday, November 17, 1954 








Activity in the vegetable oil market 
was only moderate for most selections, 
at steady to easier prices. 

Soybean oil for spot shipment sold 
at 11%c and straight November ship- 
ment cashed at 11%c. First-half De- 
cember shipment sold at 11%c and last 
half brought 11%6c. First-half January 
shipment sold at 11%c. Several factors 
were responsible for lower trading 
levels: Easier soybean prices, heavier 
soybean receipts and the report that 
many beans harvested this year con- 
tained a high moisture content. 

Cottonseed oil sales were slow, with 
immediate shipment offered in the 
Valley at 12%c and 12%c was paid 
for November and December ship- 
ments. The market in the Southeast 
was dull and pegged nominally at 
12%c. Sales in Texas were made at 
12%c at Lubbock and at 12%c in cen- 
tral Texas. 

The corn oil market was lower and 
quoted on a nominal basis at 13%c. 
The peanut oil market was also nomi- 
nal at 2lc, as was coconut oil at 12c. 

The soybean oil market was quiet 





BY-PRODUCTS MARKET 


BLOOD 
Wednesday, Nov. 17, 1954 


Unground, per unit of ammonia 
(bulk) 


Unit 
Sent seds emonyeecyebaweewnes *7.00@7.25 


DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose 
Low test *7.25n 


| Sarr ee Deer te ere sa aoe *7.00n 
EAGUIG BCIOK CAME CRIB. oid. viecsetes- ives 4.00 
PACKINGHOUSE FEEDS 

Carlots, 

per ton 

50% meat, bone scraps, bagged...$82.50@ 87.50 
50% meat, bone scraps, bulk ..... 77.50@ 82.50 
55% meat scraps, bulk ........... 92.00 
60% digester tankage, bulk ...... 80.00@ 85.00 


60% digester tankage, bagged .... 82.50@ 90.00 
80°% blood meal, bagged ......... 140.00@ 150.00 
70% steamed bone meal, bagged 


NMOS. WRONG ©6660 0s. 45 e000: <:00 80.00n 
60° steamed bone meal, bagged... 65.00@ 67.50 
FERTILIZER MATERIALS 

High grade tankage, ground, 

BOE Mtl ONAINODEE 0 66a ciinie soa deb aonb oes *6.00 
Hoof meal, per unit ammonia ........... 6.65 
DRY RENDERED TANKAGE 

Per uhit 
Protein 
DM UNC Y Ns cece nes6 5 dak ROK Cee Cees *1.500 
REGED REE Vis cost ca-cn cou stag be ee aare eae *1.40n 
GELATINE AND GLUE STOCKS 
Per cwt. 
Calf trimmings (limed) .......... $1.35@ 1.50 
Hide trimmings (green salted) .... 6.00@ 7.00 
Cattle jaws, scraps and Knuckles, 
BOE SO oo saceGaikem sities uta pose as 55.00@57.50 
Pig skin scraps and trimmings, 
OE DO... i or Deneremanen oa ben as ames 6% @7 
ANIMAL HAIR 
Winter coil dried, per ton ...... *120.00@125.00 
Summer coil dried, per ton ..... *55.00@ 60.00 
Cattle switches, per piece ....... 3%@4% 
Winter processed, gray, Ib. ..... 16@17 
Summer processed, gray, lb. .... 10@11 


n—nominal, a—asked. 
*Quoted delivered basis. 
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Heat Transfer 
Medium Outlet 











Insulation 





Annular Space for Product 
Heat Transfer Tube 


Heat Transfer Medium 


LARD PROCESSING 


APPARATUS 


LMCI IER BIO RIEN. ea RESONANCE 2 AE Cue SA ENS 


Scraper Blades 
Mutator Shaft 












Produces a better product 


Sheet Metal Cover 





» ++ YOUR KEY T0 SALES 


VOTATOR’* Lard Processing Apparatus 
transforms rendered fat into finished 
lard continuously, in a closed system, 
under automatic control. The resultant 
product is more salable because of 
these advantages: 


SMOOTH TEXTURE. High speed of 
chilling, plasticizing and extrusion 
results in a snowy white, creamy 


smooth texture. Separation is virtually 
eliminated. 

HIGH PURITY. Moisture and con- 
tamination are totally excluded, result- 
ing in a more stable, rancid-free lard. 
STRICT UNIFORMITY. Top quality 
is achieved in every run because oper- 
ating conditions remain as preset. 
PRODUCTION FLEXIBILITY. Out- 


Outlet Temperature Gauge 





Extrusion Valve a. 
Product Outlet 








put can be raised or lowered with no 
impairment to product quality. 
Processors, large and small, have 
found that an investment in VOTATOR 
Lard Processing Apparatus soon pays 
for itself. Investigate VOTATOR Lard 
Processing Apparatus now for upgrad- 
ing your lard and increasing your sales. 
Write The Girdler Company, Votator 


Division, Louisville 1, Kentucky. 
*VOTATOR — Trade-Mark Reg. U. S. Pat. Off. 


“te GIRDLER 62" 


A DIVISION OF NATIONAL CYLINDER GAS COMPANY 
VOTATOR DIVISION 
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BEEF CLOTHING 
SUPERIOR TO ANY SHROUD 


Look for the Blue Stripes! 


Outlasts other beef 


shrouds 5 to 1. 


Rip-resistant pinning 
edge gives better, faster 
application. 


Available in 40” and 36” 
widths. 


CLEVELAND. OHIO 
u DISTRIBUTORS: ELCO LTD., 








Le Fiell Automatic 
Switch...won’t 
drop loads 





Pat. 
Pend. 





Gives Safe Performance 
Economically Installed 
Save time with all-steel Le Fiell Automatic 
Switches. No Safety Stops Needed. No 
dropped loads. Weight and forward mo- 
tion of approaching load along either 
rail actuates switch, closing one rail and 
opening the other. 
Switch comes completely assembled as an 
integral unit, including track curve, ready 
to bolt or weld in place. Lasts the life of 
track system —no maintenance. Always 
aligned giving positive, smooth action. For- 
ward motion uninterrupted. 


Available for IR, IL, 2R, 2L, 3R, 3L for 
Ye” x 22” or Yo” x 22” track. 


Write: 

Le Fiell 

Company 

1461 Fairfax Ave. San Francisco, Calif. 








Tuesday, with both buyers and sel- 
lers apparently marking time. Spot 
shipment was offered at 11%c, but 
sales were difficult to confirm at that 
level. Last-half November shipment 
cashed at 11%c, straight December 
shipment at 11%sc and January ship- 
ment at 11%c. The trade of January 
shipment was in a speculator direc- 
tion. 

There was little change in the cot- 
tonseed oil market, with trading in the 
Valley at 12%c for November and 
December shipments. The market in 
the Southeast was easier on a nominal 
basis at 12%c. Trading in Texas was 
reported at 12%c and 12%c, depend- 
ing on location. 

“Corn oil declined and sold at 13%c 
for November and first-half December 
shipments, with additional offerings 
priced at that level. Peanut oil was 
nominally lower and quoted at 20%4c. 
Offerings of coconut oil were priced 
at 12%c. 

A firmer undertone was encountered 
in the soybean oil market Wednesday, 
with sales of November shipment at 
11%c. There was also reported trad- 
ing of spot oil for quick shipment at 
12c, but total confirmation was lack- 
ing. First-half December shipment sold 
at 115sc, and last-half cashed at 11 2c. 
First-half January shipment traded at 
11%s%c and scattered January at 11%c. 

Cottonseed oil sold at mostly un- 
changed levels. November shipment 
through January sold in the Valley at 
12%c. In Texas, 12%c was paid for 
November shipment at favorable rate 
points and 12%c was paid for De- 
cember shipment at common points. 





EASTERN BY-PRODUCTS 

New York, Nov. 17, 1954 

Dried blood was quoted Wednesday 

at $7.50 per unit of ammonia. Low 

test wet rendered tankage was listed 

at $6.50 per unit of ammonia and dry 

rendered tankage was priced at $1.40 
per protein unit. 


VEGETABLE OILS 


Wednesday, Nov. 17, 1954 
Crude cottonseed oil, carlots, f.o.b. 


SEEM ON a An eS tise Sih eaenauset > 6 ih 124% pd 
CURE ous idlan gu. eS abs ess abcess 125,n 
Texas 


Sat ht ee Sorc) oe 1214 @1214 pa 
Corn oil in tanks, f.o.b. mills ~ 133¢n 





Peanut oil, f.o.b. mills ... 20% n 
Soybean oil, f.o.b, mills .......... 11%, pd 
Coconut oil, f.o.b. Pacifie Coast 12%4n 
Cottonseed foots 

Midwest and West Coast ........ 1%@ 2 

oe eT aE ee Pe ere 1%@ 2 

Wednesday, Nov. 17, 1954 
White domestic vegetable ................. 26 
ea ooo nid 2d ss 60 oe 4t ee ts eae 28 
Milk churned pastry i eC 2 Cort ree 26 
So Ee ore 25 
(F.O.B. Chicago) 
Lb. 

Prime oleo stearine (slack barrels)..... 13@13% 


Extra oleo ofl (drums) ........0..000. 17@17% 


Pd—paid. n—nominal. b—bid. 


The corn oil market was nominal 
at 13%8c. The peanut oil market con- 
tinued nominal at 203%4c and coconut 
oil was lower nominally at 12%c. 

CORN OIL: Sold at lower 
than last week. 

SOYBEAN OIL: Market easy early 
in week, to firm at midweek. 

PEANUT OIL: Priced lower, but 
market nominal. 

COCONUT OIL: 
throughout week. 

COTTONSEED OIL: Unchanged 
generally from last week’s levels. 

Cottonseed oil futures in New York 
were quoted as follows: 

FRIDAY, NOV. 12, 1954 


levels 


Featureless 





Prey. 
Open High Low Close Close 
Dee... sss FRO ee area 14.78 14.84b 
Jan. .... 14.70n er relate 14.70n = 14.80n 
Mar. .... 14.85b 14.81b  14.85b 
May .... 14.88b er jverdte 14.84b  14.88b 
July ..«. 14,776 res vices 14.77b 14.79b 
Sept. ... 14.79a 14.75a 14.70a 
Ot. .s<e Aen 14.70n 14.65n 
Sales: 25 lots. 
MONDAY, NOV. 15, 1954 
Dec. .... 14.75b 14.77 14.75 14.75b 14.78 
oO. .20. Been Ae Saas 14.70n 14.70n 
Mar. ...+: 3700 7 14.75b  14.81b 
May .... 14.80b 14 14.79 14.80 14.84b 
July .... 14.75b 14 14.78 14.70b 14.77) 
Sept. ... 14.75a is aed 14.70a  14.75a 
Oct. .... 14.70n 14.65n 14.70n 
Sales: 38 lots 
TUESDAY, NOV. 16, 1954 
Dec, .... 14.75b 14.70 14.70 14.70b  14.75b 
Jan. ..«. 14.700 watae a 14.65n 14.70n 
Mar. 14.77 14.79 14.738 14.72b 14.75b 
May .... 14.76b 14.80 14.76 14.76 14.80 
o0y oo) SO 14.74 14.66 14.66 14.70b 
Sept. 14.70n eas sate 14.662 14.70a 
Oct 14.65n eee cere 14.60n  14.65n 


Sales: 71 lots. 
WEDNESDAY, NOV. 17, 1954 


Dec. ..2:« 14050 1477 14.71 14.75 14.70b 
Jan. .... 14.60n Aas vite 14.70n = 14.65n 
Mar. 14.72b 14.72 14.71 14.75b 14.72b 
May .... 14.75b 14.84 14.75 14.81 14.76 
July .... 14.65b 14.78 14.68 14.78 14.66 
Sept. 14. 66a 5 x 14.71la  14.66a 
Get... « 14.60n 14.65n 14.60n 
Sales: 41 lots. 


Japan, Our Largest Tallow, 
Grease Outlet, Lacks Money 
Japan is now the largest single 
market for U.S. inedible tallows and 
greases, but is only able to buy limited 
quantities due to lack of adequate 
dollar exchange, the Western States 


Meat Packers Association has de- 
closed. Inability to earn sufficient 
dollars has created a most critical 


situation for Japan, WSMPA added, 
and to alleviate the situation, some 
sort of remedies as loans and gifts 
will in all probability be made avail- 
able to Japan. 

But these devices will merely 
postpone solving ge problem. The 
only real solution Japan’s diffi- 
culty lies in svete foreign trade, 
WSMPA suggested. 

Tallow imports by Japan in the 
fiscal year 1953 were about 100,400 
metric tons, or about 16,400 tons 
more than the quantity for which for- 
eign exchange allocations have been 
made for the current fiscal year. Ja- 
pan has resorted to the use of do- 
mestic and nearby substitutes to help 
fill her needs in order to conserve 
dollar exchange. 
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The choice depends on the food product 


With butylated hydroxytoluene (BHT) joining butylated 
hydroxyanisole (BHA) as a suitable antioxidant for foods, 
the question naturally arises as to which is better. 

A blanket answer cannot be given. 

Butylated hydroxytoluene has been known to Eastman 
as a likely food-grade antioxidant for a number of 
years. During the last 12 months, Eastman has conducted 
an intensive evaluation program to determine its rightful 
place. Our results indicate that the area of BHT’s greatest 
usefulness probably lies in a synergistic combination of 
BHT with BHA. 

Therefore, we have added to our Tenox series of 
antioxidants a new proprietary mixture of 20% BHT 
and 20% BHA dissolved in vegetable oil. This new mix- 
ture is known as Tenox IV. 

By combining BHT with BHA in a single solution, a 
combination is obtained which economically increases the 
shelf life of many products to a greater degree than 
either BHA or BHT can do alone. 

However, always remember that the efficiency of 
BHA alone, BHT alone, or a combination of these two, is 
selective. The decision to use a specific antioxidant must 
be based on careful testing of the individual food product. 

Eastman will be glad to advise or even undertake a 
testing program for whatever food product you wish to 
stabilize. You can depend on the recommendations of 
Eastman, for Eastman is the leader in food-grade anti- 
oxidants with more experience and more accumulated 
data than any other manufacturer. 

And Eastman has no ax to grind for any particular 
antioxidant. We make them all. 
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COMPARATIVE EFFECTIVENESS 
OF TENOX |! AND TENOX IV 
In the following chart, the effectiveness of the new 
Tenox IV (containing BHT and BHA) is compared with 


Tenox Il (containing BHA and propyl gallate but no 
BHT) in stabilizing lard and products made with lard. 

















AOM Stability | Schaal Oven Stability, in Days 
Lard Treatment |of Lard, inhours| Chips Pastry | Crackers 
Control 7 3 3 3 
0.025% Tenox Il 50 20 18 15 
0.025% Tenox IV 31 26 40 25 
0.05% Tenox Il 75 4) 25 26 
0.05% Tenox IV 50 50 49 46 

















NOTE: In these instances, the BHT-BHA (Tenox IV) com- 
bination does not provide so high an AOM value for 
lard as does the BHA-propy! gallate (Tenox Il) anti- 
oxidant. Tenox Il, therefore, would be preferred if the 
lard is being stabilized for storage or export. On the 
other hand, potato chips, crackers and pastry (which 
undergo a cooking operation) have longer shelf life 
when made with lard stabilized with the BHT-BHA 
combination. 


For more information on Tenox or samples, write to Eastman Chemical 
Products, Inc.; Kingsport, Tenn.—a subsidiary of Eastman Kodak Company. 


Eastman 


Tenox Food-grade 
Antioxidants 





| 


SALES OFFICES: Eastman Chemical Products, Inc., Kingsport, Tenn.; New York—260 Madison Ave.; Framingham, Mass.—65 Concord St.; Cincinnati— 
Carew Tower; Cleveland—Terminal Tower Bldg.; Houston—412 Main St. West Coast: Wilson Meyer Co. San Francisco—333 Montgomery St.; Los 
Angeles— 4800 District Blvd.; Portland—520 S. W. Sixth Ave.; Salt Lake City—73 S. Main St.; Seattle—821 Second Ave. Canada: P. N. Soden Co., 
Ltd., Montreal, Quebec— 2143 St. Patrick St.; Toronto, Ont.—1498 Yonge St. 





















HIDES AND SKINS 





Kansas City production light native 

cows sold at 144%2c—Other selections of 

hides trade steady—Small packer hide 

market strong early, but weakness in- 

dicated at midweek—Kip and over- 

weights trade at 23%c and 23c—Sheep- 
skin market about steady. 


CHICAGO 


PACKER HIDES: The big packer 
hide market was dull Monday and, 
although there was inquiry for some 
selections at last trading levels, no 
actual sales developed during the day. 
Branded steers and cows and light 
native cows were wanted in some 
instances, but no definite bids were re- 
ported for heavy native steers and 
cows and ex-light native _ steers. 
Packers apparently had not made up 
offering lists, which made it difficult 
to gauge their position. 

An active trade developed in the 
hide market on Tuesday, with steady 
prices paid generally. The exception 
in an otherwise steady price structure, 
was a trade of Kansas City production 
light native cows at 14%c. These 
hides, however, were reportedly very 
light average, as other river production 
light native cows brought 14c. North- 
ern production cow hides were re- 
ported at 13t2c. 

Other selections traded were river 
light native steers at 14c, St. Paul and 
river heavy native steers at 12c and 
Chicagos at 12%c, St. Paul and river 
heavy native cows at 12c and Chicago 
production at 12%c, butt-branded 
steers at 10%2c and Colorados at 10c, 
northern branded cows at 10%c and 
Colorados at 10c, northern branded 
cows at 10%c and Southwesterns at 
lle. Ex-light native steers were of- 
fered at 19c and native bulls at 9c, 
but no sales of the two selections were 
encountered. 

The hide market was quiet at mid- 
week, presumably due to lack of buy- 


ing inquiry. A small lot of light native 
cows changed hands at 14c. 

SMALL PACKER AND COUNTRY 
HIDES: The small packer good 
quality hides were reportedly well sold 
up to midweek, with trading of 50-lb. 
average at 12c and at 12%c, depend- 
ing on freight and take-off involved. 
Some 58@60-Ib. average were offered 
at llc, but no sales were heard at that 
level. Country 50-Ib. straight locker 
butchers were offered at 9c, with buy- 
ing interest reported lacking at that 
figure. Some mixed renderers and 
locker butchers, 48@50-Ib. average, 
sold at 8'c early in the week. 

CALFSKINS AND _ KIPSKINS: 
There was inquiry for calfskins during 
the week at steady levels, but no trad- 
ing was heard. River and northern 
kip and overweights sold at 23% and 
23e. 

SHEEPSKINS: Shearling market 
steady to easier. A car of No. 1 
shearlings, with a few No. 2’s in- 
cluded, sold at 2.00 and 1.00. A car 
of No. 1 shearlings and fall clips was 
offered at 2.25 and 3.00, but was un- 
traded up to midweek. Other tradings 
of No. 1 shearlings was reported at 
lower levels. The No. 3 shearlings 
were quoted on a range of .50 to .75. 
Dry pelts last traded at 27c. Some 
pickled skins sold lower at 6.75, with 
lower grade reported sold at 6.50. 


CHICAGO HIDE MOVEMENT 

Receipts of hides at Chicago for 
the week ended Nov. 13, 1954, totaled 
5,853,000 lbs.; previous week, 6,418,- 
000 Ibs.; same week, 1953, 4,181,000 
Ibs.; 1954 to date, 244,716,000 Ibs.; 
same period, 1953, 219,776,000 Ibs. 

Shipments for week ended Nov. 13, 
1954, totaled 3,218,000 Ibs.; previous 
week, 3,572,000 Ibs.; corresponding 
week, 1953, 3,308,000 Ibs.; this year 
to date, 173,614,000 lbs.; correspond- 
ing week, 1953, 164,072,000 Ibs. 








THE RATH PACKING CO., WATERLOO, IOWA 
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FROM THE LAND O' CORN 





CHICAGO HIDE QUOTATIONS 
PACKER HIDES 


Week ended Previous Cor. Week 
1953 





Nov. 17, 1954 Week 
Hvy. Nat 

steers ....12 @12%n12 @12%n15%@lin 
Lt. Nat 

steers ....14 @14%n14 @14%n 
Hvy. Tex 

steers .... 10%n 10%n 13n 
Ex. Igt. Tex. 144n 15n 16n 
Butt brnd. 

i 10%n 10%n 13 
Col. steers.. 10n 10n 12 
Brnd. cows..10%@11n 104%@l11n 13 
Hvy. Nat. 

COWS occas 12 @i2%n12 @12%n15 @15% 
Lt. Nat. 

cows .....138%@14%n 134% @14n 16 
Nat. bulls .. 9n 9n 11 @11%n 
Brnd. bulls. . 8n 8n 10 @10%n 
Calfskins, 

Nor., 10/15 35n 35n 45 

10/down . 40n 40n 50 
Kips, Nor. 

nat.,15/25 2314 2314n 30 @3in 
Kips, Nor. 

Brnd., 15/25 2in 21n 27% 

SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and 
over ...10 @10%n10 @10\%n 12n 
50 Ibs. ...11%@12n 114%@12n 18 @13%n 


SMALL PACKER SKINS 
Calfskins, 


und. 15 Ibs.....22@23n 22@23n 25@ 27n 
Kips, 15/30 ....16@17n 16@17n 17@18n 
Slunks, reg. 1.00n 1.00n 1,25n 
Slunks, hairless .. 25n 25n 25n 

SHEEPSKINS 

Packer shearlings, 

No, 1 2.00@2.50n 2.00@2.25 1.50@1.70n 

Dry Pelts 27n 27@ 28n 27n 
Horsehides, 

Untrmd. 7.00n 7.00@7.50 9.00@9.25n 
N.Y. HIDE FUTURES 
FRIDAY, NOV. 12, 1954 

Open High Low 
Jan, -12.75b 12.90 12.76 
Apr. . 138.50-55 13.55 13.41 
July - 14.20 14.20 14.05 
Oct. . 14.50b 14.60 14.50 
Jan, . 14.85b of peace 
Apr. . 15.20b 





Sales: 101 lots. 








MONDAY, NOV. 15, 1954 
Jan. - 12.70b 13.09 12.80 13.05 06 
Apr. ... 18.40b 13.75 13.60 13.72 
July . 14.00b 14.33 14.20 3) 
Oct. . 14.47b cee aus 80a 
Jan. . 14.85b 15.20 15.20 2ha 
Apr. - 15.21b ee Apt ee 8a 
Sales: 61 lots, 
TUESDAY, NOV. 16, 1954 
Jan, . 13.08b 18.19 12.70 12.70 
Apr. ... 13.70b 13.80 13.39 13.33b- 35a 
July ... 14.30b 14.32 13.90 13.90 
Oct. . 14.75b ay Per 14.35b- 40a 
Jan. . 15.10b 14.70b- 80a 
Apr. . 15.40b 15.05b 
Sales: 65 lots. 
WEDNESDAY, NOV. 17, 1954 
Jan. ... 12.65 12.78 12.52 12.59b- 60a 
Apr. . 13.34-35 13.47 13.17 13.29 
July . 18.95-99 14.05 13.77 13.89 
Oct. .14.35b 14.25 14.25 14.35b- 408 
Jan. . 14.70b eae 14.75b- S5a 
Apr. . 15.05b 15.10b- 9 25a 
Sales: 155 lots. 
THURSDAY, NOV. 18, 1954 
Jan. ... 12.50b 12.67 12.55 12.67 
Apr. ... 13.20 13.36 13.20 13.34 
July ... 13.78b 13.98 13.95 13.95b-14.00a 
Oct. 14.30b wen ‘ra 14.44b- 50a 
Jan, 14.70b 14.82b-15.00a 
Apr. ... 15.10b 15.17b- 408 
Sales: 44 lots. 


Cold Storage Hide Stocks 


Stocks of hides and pelts in cold 
storage on October 31 totaled 97,737,- 
000 Ibs., according to the U. S. De- 
partment of Agriculture. This was an 
increase from 94,759,000 Ibs. reported 
a month before and_ considerably 
above the 68,650,000 Ibs. a year 
earlier. 
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To increase profits under today’s competitive conditions, requires 
the most modern equipment — equipment like the improved Model 
52A Townsend Bacon Skinner. 

On this machine, the mechanism has been greatly improved to 
hold maintenance to a minimum. The new feeding arrangement 
helps reduce the human element by automatically feeding the bacon 
slab at exactly the right instant. This increases production, reduces 
trimming and hence improves the yield. 

No other method approaches the Townsend for close-cutting, 
high-yield performance. From bellies of any average, Townsend 
assures 1% higher yield — and frequently delivers as high as 3%. 


Write for complete information. And also ask about the Town- 
send Pork-Cut Skinner and the Townsend Ham Fatter—a team 
that brings you extra profits. 


TOWNSEND 
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HUBBELL AVENUE, DES MOINES, IOWA 























PHI 
BEEF 
Choi 
Choi 
Goor 
Com 
cow: 
Com 
Util 
VEAL 
Cho! 
Cho 
(00) 
(00 
(00 
Con 
Uti 
LAM] 
Pri 
Pri 
Che 
Cho 
Coc 
Uti 
MUT 
Che 
Go 
POR! 
(B 
(B) 
When you need meat covers : 
Butt: 
i F SPAI 
barrel liners evn 
Hi 
Hi 
Re 
or cut sheets a 
Fu 
Ri 
Ar 
Br 
Sh 
Pork 
Pork 
© Spar 
* 
call on for fast delivery ! ) 
z 
] 
TRADE-MARK wo 
anc 
fec 
pal 
Many of our customers want to know that they can get extra fast service when- 
ever they need a new supply of meat covers or barrel liners. That’s why we on 
set up special Cindus restocking programs for them, and will arrange one for you! Ho} 
Bee 
Cal 
Here’s how it works. You tell us the grade and quantity you usually order. La 
Even if you use a special size or grade, we'll keep a pre-stocked supply of your Cor 
— on hand—ready for delivery whenever you place your next Ba 
; order. When we ship your supply we automatically pre-stock another supply— = 
c® } ba ~ - 
ORRUCREPE ® treated, creped and ready whenever you need them! “ 
H : . , ro 
corrugated for all-directional stretch. les 
This way, you never run short, never need to waste costly storage space— pi 
whether you use barrel liners, meat covers, cut sheets in any of the standard 
or special sizes, weights or treatments available from the complete Cindus Line. A 
You get top protection and ease of handling with Cindus Protective Packaging. 
Cindus covers, liners and sheets are available to meet Government specifications. fo 
Write or call today for prices, test samples and information on special delivery pe 
arrangements. w 
KRAFT © treated Kraft, creped ti 
h *CORRUCREPE is the trademark of Cincinnati Industries Inc. **ELASTIKRAFT is the trademark of Cincinnati U 
for stretch. for its double-stretch creped and corrugated products. Industries for its single-stretch creped products. 
re 
CciRMC EMANATE FRE CTDIE< Tv. 30 Years Service to the 5: 
. INN ATE ‘ . cE Ss . : 
to i iM C L 4 cw aE ‘i 5 2 R B Be ws Meat Packaging Industry : 
368 Carthage Avenue, Cincinnati 15, (Lockland), Ohio 
N 
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Week’s Closing Markets 





PHILADELPHIA FRESH MEATS 
Tuesday, Nov. 16, 1954 


WESTERN DRESSED 
BEEF (STEER): Cwt. 
Choice, 500/700 .................$44.00@46.50 
a ee ree 43.750 45.50 
CAA, PECAN ig Slcietn'e/6,6s.bin 00's cu ark 40.00@ 42.59 
Commercial, 350/700 ... None quoted 


cow: 
Commercial, all wts. 
Utility, all wts. 


27.75 30.75 
are. .. 23.25@25.75 


VEAL, (SKIN OFF): 
Choice, 80/110 ....... 
Choice, 110/150 ... 
Good, 50/80 
(rood, 80/110 
Good, 110/150 
Commercial, all wts 
Utility, all wts. 


10.00@43.00 
.. 40,00@43.00 
.. 82.00@35.00 
.. 384.00@36.00 
.. 84.00@37.00 
‘ .. e+ 26.00@32.00 
re ce ... 22.00@25.00 


LAMB: 
Prime, 80/50 
Prime, 50/60 
Choice, 30/50 
Choice, 50/60 
Good, all wts. 
Utility, all wts. 


£5.00@ 47.00 

42.00@ 45.00 

es — 44.00@ 46.00 

yee Nie . 42.00@44.00 
.. 40.00@43.00 
. 36.00@40.00 


MUTTON (EWE): 
Choice, 70/down 


ais ntee aheerateristc 16.00@18.00 
Good, 70/down < 


OPES ee ee 15.00@17.00 
PORK CUTS—CHOICE LOINS: 
(Bladeless included) 8/10 ...... 45.00@47.00 
(Bladeless included) 10/12 ...... 45.00€@ 47.00 
(Bladeless included) 12/16 ...... 44.00@ 46.00 
Butts, Boston style, 4/8 ........... 40.00@42.00 
SPARERIBS, 3 Ibs. down ........ 38.00@40.00 


LOCALLY DRESSED 
STEER BEEF, (Ib.): Prime Choice Good 
Hindqtrs., 600/800.... 55@58 52@55 46@50 
Hindgtrs., 800/900... 52@54 None 
Round, no flank...... 5 O@52 46@48 
Hip rd., with flank... 49@52 48@50 46@49 
Full loin, untrim...... 60@64 55@58 48@52 
Ribs (7 bone) ........ 60@65 56@60 46@50 
BV CRTICEB  occiccvce 39@41 38@40 35@37 
SA Pe ree 28@34 28@34 28a@3+4 
SHOFE Hlates 2... c0ce 16@18 16@18 16@18 
Pork loins 8/12..48@52 Sk. hams 10/12. .58@55 
Pork loins 12/16..46@50 Sk. hams 12/14. .52@54 
Spareribs 3/dn. ..44@48 Bost. Butts, 4/8.44@46 






PARITY PRICES COMPARED 

Parity prices for livestock, feed and 
wool provided by the AAA of 1938 
and amended in 1948 and 1949, ef- 
fective on the following dates com- 
pared, as reported by the USDA. 


tjuse Effective parity prices 


Commodity period Oct. 15 Sept. 15 Oct. 15 








and unit price? 1954 1954 1953 
Hogs (ewt.) $ 7.34 $20.50 $20.60 $20.00 
Beef cattle (ewt.) 7.50 20.90 21.00 20.8 
Calves (cwt.) ... 8.23 23.10 23.10 
Lambs (ewt.) S 


Wool (1b.) 
Corn (bu.) 
Oats (bu.) 
Bariey (bu.) J... iS4 
Cottonseed (ton). 25.50 





1Adjusted base period price 1910-14 derived 
from 120-month average Jan. 1944-Dee. 1953 un 
less otherwise noted. *Derived from 10° season 
average prices 1944-53. %60-month average Au 
gust 1909-July 1914. 


ANIMAL FOODS PRODUCTION 


A total of 34,792,497 Ibs. of canned 
food and canned or fresh frozen com- 
ponent for dogs, cats and like animals 
Was prepared under federal inspec- 
tion and certification in October, the 
U.S. Department of Agriculture has 
reported. This compared with 28,- 
$32,078 Ibs. in September and 32,- 
125,137 Ibs. in October, last vear. 
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THURSDAY'S CLOSINGS 
Provisions 

The live hog top at Chicago was 
$19.85; Average, $18.40. Provision 
prices were quoted as follows: Under 
12 pork loins, 40; 10/14 green 
skinned hams, 4612@47; Boston butts, 
33%; 16/down pork shoulders, 29 
nom.; 3/down spareribs, 34%; 8/12 
fat backs, 14; regular pork trimmings, 
18 nom.; 18/20 DS bellies, 2312 nom.; 
4/6 green picnics, 2742; 8/up green 
picnics, 23. 

P.S. loose lard was quoted at 13.25 
nom. and P.S. cash lard in tierces and 
drums at 14.75 nominal. 


Cottonseed Oil 


Closing cottonseed oil futures in 
New York were quoted as follows: 
Dec. 14.80; Jan. 14.75 nom.; Mar. 
14.85; May 14.90; July 14.84b-89a; 
Sept. 14.80a; and Oct. 14.70 nom. 

Sales: 32 lots. 


CHICAGO PROV. SHIPMENTS 


Lard inventories in Chicago on 
November 14 amounted to 6,372,663 
lbs., according to the Chicago Board 
of Trade. This was an increase com- 
pared with the 6,122,766 Ibs. of prod- 
uct in store on October 31 and 
more than the 5,360,082 Ibs, a year 
earlier. Total D.S. bellies amounted 
to 2,089,027 Ibs. compared with 
1,748,144 Ibs. on October 31, and 
844,121 Ibs. a year earlier, Chicago 
provision items appear below: 





Nov. 14, Oct. 31, Nov. 14 
"D4 Ibs. "D4 Ibs. ‘D3 Ibs. 
P.S. Lard (a).... 3,261,707 3,339,136 2,384,830 
P.S. Lard (b).... 39,301 199,653 20,000 
Dry Ren, Lard (a) 973,200 THe anaes 
Dry Ren, Lard (b) 89,125 10,984 


Other Lard 
TOTAL LARD . 
D.S. Cl. bellies 
CCOMEEF ca seus 
D.S. Cl. bellies 
(other) ..... 2,089,027 1,748,144 844,121 
TOT. D.S. bellies. 2,089,027 1,748,144 844,121 


. 2,009,321 


6.872 663 


2,944,259 


5,360,082 


(a) Made since Oct. 1, 1954. (b) Made pre 
vious to Oet. 1, 1954 


CANADIAN LIVESTOCK 
Oct., 1954, average prices for live- 
stock at 11 Canadian markets as re- 
ported to THE NATIONAL PROVISIONER: 


STEERS VEAL HOGS* LAMBS 
to CALVES Gr. Gd. 

1000 Ibs. Good, Ch. Handyw. 
Toronto , $20.84 $19.50 
Montreal ..... 20.50 
Winnipeg ..... 
COIgety -...605 
Edmonton 
Lethbridge 





Pr. Albert .... 19.97 
Moose Jaw 20.06 
Saskatoon 20.09 
|” 19.71 

25.30 





Vancouver .... 19.70 


*Dominion Government premiums not included. 











H. L. SPARKS & CO. 


LIVESTOCK BUYERS 
One Hog or a Train Load 


at stockyards in 
NATIONAL STOCK YARDS, ILL. 


PEORIA, ILL. 
BUSHNELL, ILL. 
SPRINGFIELD, ILL. 

All our country points operate under 

Midwest Order Buyers. 


Orders placed only through 
NATIONAL STOCK YARDS, ILL. 
UPton 5-1860 


BRidge 1-8394 
UPton 3-4016 


Phones 








700 Mock Chicken Legs Per Hour! 





BIG PROFIT 


FROM MEATS 
OTHERWISE SOLD AT 








GRIMM’S ‘‘MEAT MAS. 
TER” makes BIG profits for 
you. Unlimited kinds of meat 
sticks (including shish Kabob) 
made fast and portion-con- 
trolled to needs of hotels, in- 
stitutions, clubs, caterers, 
commissaries, etc. Your meat 
trimmings and otherwise hard- 
to-dispose-of meat cuts are 
quickly turned into BIG prof- 
it-items when you buy a “Meat 
Master” from Grimm. Write 
for re brochure. \ 


THE COMPANY 


1403 S. 11th Street © Milwaukee 4, Wisconsin 
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THE SOUTH’S LARGEST MEAT FABRICATORS 
Ca 
BEEF, VEAL and PORK CUTS De 
@ BEEF TRIMMINGS © BEEF CLODS Kill 
@ BONELESS COW MEAT @ RIB EYES Sine 
@ BONELESS ROUNDS @ STRIPS a 
@ TENDERS @ BONELESS CHUCKS cen 
* FAST DELIVERY by our fleet of new Diesel Truck-Trailers here 
W Consistent DEPENDABLE SUPPLIER to the bigger buyers nage 
ai 
Sl 
total 
in Se 
cent 
in O 
of 
Ce 
facto 
em 
21 9 
: 152 
and 
MEAT ara; PROVISION 
an : like ! 
Sl 
810 
“COTHRALIY is 
the 
4 pe 
kill 
ratic 
the 
weal 
ings 
fy Call JOE SPIRITAS or ARCHIE SLOAN |; 
PRospect-8695 
TEXAS MEAT and PROVISION Company 
311 So. Lamar Street Dallas, Texas 
| - 
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LIVESTOCK MARKETS ...Weekly Review 





Cattle Slaughter 
Declines; Hog, Sheep 
Kill Up in October 


Slaughter of livestock in federally- 
inspected plants in October reflected 
to a certain extent the trends of a 
month or two back. The lag in cattle 
butchering was even more evident 
than before, while the seasonal in- 
crease in slaughter of hogs from the 
increased spring pig crop showed up 
in the larger kill. Slaughter of sheep 
and lambs was up a trifle from Sep- 
tember, but sharply below the large 
kill of October last year, U.S. Depart- 
ment of Agriculture figures indicated. 

Slaughter of cattle in October 
totaled 1,616,193 head for a small de- 
crease from the 1,637,606 butchered 
in September and was about 10 per 
cent smaller than the 1,781,789 killed 
in October last year. This was the 
second month in a row that slaughter 
of be ttle has lagged below 1953. 

Calf slaughter, a more or less erratic 
factor as far as predetermined trends 
are concerned, reached the largest 
volume of the year so far with 738,- 
211 head butchered in October. This 
was 5 per cent smaller than the 776,- 
152 head killed in October last year 
and the first month so far this year 
that monthly slaughter of the young 
bovines has ‘lagged below that of the 
like month in 1953. 

Slaughter of hogs numbered 5,177,- 
810 head for about a 9 per cent in- 
crease over the 4,743,350 butchered 
the month previous, but stood about 
4 per cent larger than the 4,994,157 
kill in October last year, Hog-corn 
ratios, favorable to heavier feeding of 
the animals and comparatively mild 
weather, have checked hog market- 
ings. 


Sheep — lamb slaughter rose only 
slightly to 1,291,251 head from 1,- 
290,003 in Scogeaber but was about 
18 per cent smaller than the 1,528,- 
873 killed in October 1953. 

For the year so far, cattle _—— 
totalled 15,291,800 head for a 4 per 





FEDERALLY INSPECTED 








SLAUGHTER 
CATTLE 

1954 1953 
January .. 1,541,041 1,318,240 
February Aes 1,170,243 
pO PERCE ee Oe 1,511,003 1,299,485 
peer 1,416,787 1,371,434 
We oc boi bik ewes 1,439,145 1,344,967 
EOE PORT re 1,450,302 
July .. : .. . 1,822,032 1,498,214 
ME kiss s6:8 95d Cesk te - 1,635,175 1,493,951 
September Sa - 1,637 606 1,644,126 
SR ag sb o esa vests 1 ‘616. 193 1,781,789 
CRRA ars ee 1,608 , 793 
December 1,723 443 

1953 
January 453,075 
February 421,826 


EN Sees ese 
0 Perr ree 
October ... 








November O52 
December 657,313 
1953 
January 6,267,088 
February ' 4,549,511 
ME i 0.85:6,6:0.6.45 cen es 4,961.995 
[Serer rr. : 4,324,684 
 akdeenchic 3,642,647 
June 3,607 412 
July: .... 8,278. ORT 
August . 3,395,943 
September .... : 4,059,370 
EPEREER « did ain e's nob acaoe 5,177, "810 4,994,157 
OVGQE vc icuswadas atte 5,540,389 
RRCGRDE | ouic. micas chee Seen 5,438,520 
1953 
January 1,288,675 
February 1 "088, 153 
March .. 1,190,116 
April ... 1.099.502 
Me ones pe 1,014,688 
MN cdo sotais Rowena 199, 1,055,313 
ee ore 1.2 \ 1,108,021 
August ; 1,157,615 
PO NNOE kn wonder cece a 003 1.386.162 
October ...... errere © 1,528,873 
TOVOMIOOT 6 iccccciccae Sees 1,159,318 
DOCOMO oii ci decade . eee 1,290,038 


YEAR TOTALS 
1954 1953 


Ce... .thiwnistas 15,291,800 14,367 ,760 
Cy Seer meer ae 6,239 ,600 5,721,457 
SUE. oieapee bit 60's tae 40,934,222 43,078,454 
WE, 4o Chessy é "11,818,425 11,897,118 

















BLOOMINGTON, ILL. LAFAYETTE, IND. 
CHATTANOOGA, TENN, LOUISVILLE. KY. 
CINCINNATI, OHIO =—- MEMPHIS, ; 
DAYTON, OHIO MONTGOMERY, ALA. 
DETROIT, MICH. NASHVILLE, TENN. 


FLORENCE, S.C. 
FT. WAYNE, IND. 
FULTON, KY. 
INDIANAPOLIS, IND. 


JACKSON, MISS. 
JONESBORO, ARK. 
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No One (Else) 
Gives So Much (Service) 
For So Little (Cost) 





SERVICE 


KENNETT-MURRAY 


Livestock BuyInd 





cent rise over 14,367,760 killed in 
the same 10 months last lear. Calf 
slaughter was up 9 per cent at 6,239,- 
600 from 5,721,457 last year. 

Hog slaughter at 40,934,222 head 
was still 4 per cent below the 43,- 
078,454 killed last year. Sheep slaugh- 
ter for the period was down at 11,- 
818,425 from 11,897,118 a year ago. 


Cattle on Feed Indicates 
No Change in Beef Output 


The cattle feeding situation to the 
end of October indicated that the 
volume of cattle to be placed on feed 
for meat this feeding season will be 
about the same or slightly larger than 
a year earlier, according to the Crop 
Reporting Board. Increases in cattle 
feeding were expected in some Corn 
Belt states and in most western states. 
Decreases were likely in the Northern 
Corn Belt and in Missouri and Kansas. 
Feed grain and hay supplies are gen- 
erally adequate except in Texas, 
Colorado, Kansas, Missouri and 
Southern Illinois. Pasture feed is 
poor in southern plain states, but 
adequate in northern and most west- 
tern states. 

Shipments of stocker and feeder 
cattle into the nine Corn Belt states 
for which records are available for 
July through October were 16 per 
cent larger than last year. Largest 
increases were in Iowa, Illinois, and 
Nebraska. Shipments into most of 
the other Corn Belt states were down. 

In the West, cattle feeding is likely 
to be larger than a year earlier. The 
number on feed in California was 
about 433,000 head on October 1, 
1954. Colorado’s cattle feeding dur- 
ing the late fall and winter months 
may be about the same as a year ago. 
In Texas, the number to be put on 
feed was is ab to be larger than 





OMAHA, NEBR. 
PAYNE, OHIO 
SIOUX CITY, IOWA 
SIOUX FALLS, $.D. 
VALPARAISO, IND. 











THE WM. SCHLUDERBERG —T. J. KURDLE CO 
PRODUCERS OF 





MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST., BALTIMORE, MD. 
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the low level of a year ago, due to 
some increase in the irrigated areas 
and in commercial feed lots. 

The average price of feeder steers 
per 100 Ibs. at eight markets during 
October was $18.82 compared with 
$16.16 a year earlier. 

Special surveys made October 1 in 
Illinois, Iowa and Nebraska showed 
3 per cent less cattle on feed than 
on October 1953. Including Cali- 
fornia, which showed a 41 per cent 
increase, the October 1 inventory in 
four states was 5 per cent above the 
number a year earlier. 


Canadian Producers Ask For 
Embargo On U.S. Turkeys 


Alarmed over the heavy shipments 
of U.S. turkeys to Canada so far this 
year, Canadian turkey producers have 
asked for an embargo against imports 
of U.S. turkeys for the remainder of 
the year, pending a decision on a re- 
quest for an upward revision of tariffs. 

It was pointed out that U.S. tariff 
on dressed Canadian turkeys is 10c 
per lb., while the ad valorem rate in 
Canada for U.S. turkeys is. ip per 
cent of fair market value, L basis. 
About 2,000,000 Ibs. of Sea have 
been imported to Canada so far this 
year, an increase of 300 per cent over 
the same period last vear. 





Sheep on Feed Points to 
Sharp Cut in Lamb Output 


The number of sheep and lambs 
to be fed for the winter and spring 
market for meat was expected to be 
somewhat smaller than a vear earlier, 
according to the Crop Reporting 
Board. A few states were expected 
to feed as many or more than a year 


earlier. However, these increases will 
be more than offaet by decreases in 
others. The Corn Belt states, with 


a few exceptions, were expected to 
feed fewer lambs. Lamb feeding in 
the West is expected to show some 
increase, particularly in California 
and the Northwestern states. 

In Colorado, feeding in the Arkan- 
sas Valley will be down sharply, while 
northern Colorado will probably be 
larger than a year ago. Prospects are 
poor for wheat pastures in the South- 
ern Great Plains. Very few lambs are 
on Texas and Oklahoma wheat past- 
tures. Early arrivals of lambs on 
wheat pastures in western Kansas 
are larger than last year. The num- 
ber to be fed on Kansas wheat pas- 
tures is still uncertain. 

The 1954 lamb crop in the 11 
Western States and South Dakota, 
and Texas was 4 per cent larger than 
in 1953, but 13 per cent below av- 
erage. All of these states, with the 


exception of Colorado, New Mexico, 
and Washington, raised more lambs 
this year than last year. A smaller 
number of lambs have been slaugh- 
tered but more of the late crop ewe 
lambs have been held for breeding, 
leaving about the same number avail- 
able for feeding this season compared 
with last year. 

Shipments of feeder lambs into the 
nine Corn Belt States for which re- 
cords are available during July- Oct- 
ober were 12 per cent smaller than 
for the same period a vear ago. 


HOG WEIGHTS AND COSTS 


Average costs and weights of hogs 
at eight markets during October, 
1954, with comparisons: 


BARROWS AVERAGE 





AND GILTS WTS. (LBS.) 
Oct. Oct. Oct. Oct. 
1954 1953 1954 1953 
CHICAS ©. 2040.06 $18.92 $21.69 226 216 
Kansas City .... 18,92 21.43 223 218 
ne aes 18.81 21.48 221 214 
St. Louis Nat'l as 
Stock Yards... 19.038 21. 95 222 217 
St. Joseph ...... 18.7 { 219 211 
ey See 18.61 215 208 
Sioux City ...... 18.63 222 215 
Indianapolis . 19.01 22.14 226 216 


INTERIOR IOWA, S. MINN. 
Receipts of hogs and sheep at in- 
terior markets, as reported by the 


USDA. 


Hogs Sheep 
October, 1954 ‘ . .1,511,000 158.300 
September, 1954, 5 “ .... 1,278,500 153,000 
COOCGMOP, TQOR ic occ necs nx caky@ne ee 176,800 
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high grade in fact! 











Pork 








ORRELL 


No King 


Ever Ate Better! 







Ham « Bacon « Sausage ¢ Canned Meats 


e Beef e Lamb 


EATS 


JOHN MORRELL & CO, 


OTTUMWA, IOWA 
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REZESERS 
® ELECTRIC COMPANY 


3089 River Road River Grove, Ill. 




















Carlots Barrel Lots 


DRESSED BEEF 
BONELESS MEATS AND CUTS 
OFFAL e CASINGS 


SUPERIOR PACKING CO. 


CHICAGO ST. PAUL 





























Looking for Something? 
or Someone? 


see our classified pages 74 and 75. 








M. J. MACKIN COMPANY 
MEAT BROKERS 
PORK LARD BEEF 
327 South La Salle Street 
Chicago 4, Illinois 


TT CG 2345 PHONES WeEbster 9-707) 











68 


PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, November 13, 1954, 
as reported to The National Pro- 


visioner: 
CHICAGO 
Armour, 7,416 hogs; Wilson, 7,807 
hogs: Agar, 8,276 hogs; Shippers. 
16,570 hogs; and Others, 12,756 
hogs. 
Totals: 23,200 cattle; 1,524 calves; 
52,325 hogs; and 8,284 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour . 4,500 863 2,618 3,089 
Swift .. 2,789 1,131 35100 3.728 
Wilson . 1/316 52 2,211 sae’ 
Butchers 7,493 1 OST 
Others .. YSS 2 445 


Totals 17,085 2,089 9,017 


OMAHA 
Cattle and 
Calves Hogs 
Armour 386 = 12,279 
Cudahy 11,302 
Swift ..... 5,222 11,682 
Wilson .... 3,007 6,425 
Am. Stores, . srs 
Cornhusker. 
O'Neill... 
Neb. Beef. . 
Eagle 
Gir. Omaha. 
Hoffman .. 
Rothschild. 
Roth 


Merchants 

Midwest ... 

Omaha 

Union arene 
Li.” aA Arr 13,067 


..27,182 = 54,755 

E, 8ST. LOUIS 

Cattle Calves Hogs Sheep 
Armour . 3,040 1,105 9,580 2,494 
Swat... 4, 1420 2,635 11, 1h 2,664 
Hunter 

Heil 

Krey ... 

Laclede . 

Luer 


Totals 


3,740 2 25 ANG 5,158 
8ST, JOSEPH 
Cattle Calves Hogs Sheep 
Swift .. 3,411 712 13,849 2,652 
Armour . 3,516 413 13,660 1,954 
Others . 472 2,262 360 


Totals. 8,057 


29,771 4,966 

323 cattle, 175 

8, 16,017 hogs and 2,241 sheep 
direct to packers. 


SIOUX CITY 

Cattle Calves Hogs Sheep 
Armour . 4,290... 082 2,572 
Cudahy . DOS 
Swift ... 2,599 
Butchers 850 1 Baan 
Others ..11,559 148 15,042 
149 45,881 5,8! 

WICHITA 

Cattle Calves Hogs S!eep 
Cudahy . 1,971 505 1,650 
Kansas . 684 : 
Dunn ... 121 ate odie 
Dold ... i a ee 918 


Totals 19,815 


Sunflower 40 
Pioneer . 
Excel .. 45; aievgos PAR naeees 
Armour . 321 Seas Reeeanc 608 
Pare 5c! ican Sark Saisie 572 
Others . 3,110 ‘et 127 68 
Totals 6,756 505 «62,695 1,248 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour . 2,848 501 790 
Wilson . 5 5 465 1,073 
Others . 2,520 2,58 1,436 170 
Totals* 8,464 "B.883 2,402 
*Do not include 416 cattle, 
calves, 9,886 hogs and 665 
direct to packers, 


LOS ANGELES 
Cattle Calves — Sheep 

Armour . 36 17 : 

Cudahy i 

aad ee “R20 

Wilson . rt 

Atlas .. S28 

Ideal ... 708 

Gr. West. 608 

Comercial 733 

United. 664 

Survall . 404 

Others 3,229 


Totals 7,618 


DENVER 


Cattle wey Hogs 
Armour . 1,908 118 ; 
Sw .- 1,599 193 . 
Cudahy . 938 108 2,742 
Wilson . 140 ie 
Others . 8,484 236 
Totals 13,469 er 11, S46 
CINCINNATI 
Cattle Calves Hogs 
MOOTE, ise d's Raves aN ane 
Kahn's 
ee rr 
Sebhlachter 265 30 
Northside .... ial ee a denne 
Others . 5,848 1,003 10,706 
‘Totals. 5,698 1,003 10,706 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour . 1,530 1,664 902 «3,001 
Switt ... 3,213 2,671 280 4,088 
BL. Bon... 280 rn 0am 
City. 732 14 
Rose nthal 138 4 
Totals. 5,897 4,429 1,364 7,081 
8ST. PAUL 
Cattle Calves oo Sheep 
Armour . 5,428 4,788 20,527 5,279 
Bartusch 1,022 oa veins oan 
Rifkin . jill 30 
Superior. 1,604 one cee . can 
Swift ... 5,97% 4,611 31,454 4,178 
Others . 2,678 4,164 8,371 2,984 
Totals 17,416 13,543 60,352 12,441 
TOTAL PACKER PURCHASES 
Week end. Prev. Same wk. 
Oct, 13 Week 1953 
Cattle ...172,639 195,942 191,206 
Hogs 307 297,334 275,900 
Sheep .... 76,001 84,478 — 78,889 


CORN BELT DIRECT 
TRADING 

Des Moines, Nov. 17- 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minne- 
sota were reported by the 
USDA as follows: 
Hogs, good to choice: 

160-180 Ibs. ... 

180-240 Ibs. 

240-300 Tbs. 

300-400 Ibs. 
Sows: 


17.0044 18.85 
16.35@ 17.00 


- Ibs. 16.75@ 17.50 
400-550) Ibs. 14.00@ 16.00 


Corn Belt hog receipts 
were reported as follows hy 
the U. S. Department of 
Agriculture: 

This week Last week 

estimated actuals 

Holiday 65,000 

- 66,000 

41,000 
106,000 


77,000 
60,000 


BALTIMORE 

LIVESTOCK 
Livestock prices at Balti- 
more, Md., on Wednesday, 
Nov. 17, were as follows: 


CATTLE: 
Steers, ch. & pr. ... None ree. 
Steers, gd. & choice .$20.00@22.00 
Steers, com'l & gd.. 17.00@20.00 
Heifers, gd. & ch... 18.50@21.00 
Heifers, utility None rec, 
Cows, util. & com’'l. 10.00@12.00 
Cows, cun. & cut... 6.00@ 9.00 
Cows, cull & util.... None ree. 
Bulls, util, & com’l, 12,00@14.00 
YEALERS: 
Choice & prime 
Good & choice . 20.00@23.0 
Util. & com'l ...... 11.00@16.00 
Culls .. 5.00@ 9.00 
HOGS: 
Choice, 160/240 . 
Sows, 400 down 
LAMBS: 
Good & prime .. None ree 


_.$23.00@ 25.00 


$20.25@20.50 
18.00 only 
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BETTER COLO 
s| BOOSTS SALE 


“— oS ; : ‘ > 
3,001 —e ' ‘ raat 


4,038 — a ass . 


> 


1568 


7 034 


zs Sheep 


5,279 


o2 12,441 

HASES 

Same wk. 
1953 


. It pays to cure meat products with 


packing 
Minne 


25 170 
OO@18.50 
S0@ 18.35 
35@ 17.00 


TIQG1T 

-00@ 16.00 

receipts New Facts about CEBICURE and CEBITATE 3. Guard against costly losses by retarding color-fade 
s hy va ; during storage. 

wi of Millions of pounds of cooked, cured sausage products with ; 6 5 f ’ . 

better, longer lasting cure-color and protection against  4- Designed especially for use in curing meat products. 

color-fade are being produced weekly—by using CEBICURE Dissolve readily in cold water and adapt easily to 

or CEBITATE. . .. Many processors find that CeBiTaTE speeds existing procedures and equipment. 
65,000 


656,000 the development of uniform pink color and minimizes SUPPLIED inconvenient avoirdupois packages. Shipped 


ts discoloration in corned beef. The use of CeBITATE in corned with transportation prepaid from conveniently located 


77,000 beef curing pickles now is approved by the M.I.B.... stock points. 
60,000 ~ . . ° 
Current tests with primal cuts show that CEeBITATE provides 
for an earlier development of a more uniform cure-color. SEND FOR THIS FREE NEW BOOKLET 


A Handy Reference Guide for Meat Processors 
provides up-to-date procedures for using 
it Balti- Other Important Advantages Cepicure and Cesirate, plus the kind of 
nesday, of CEBICURE and CEBITATE information most often needed in meat 
Sait ; : : . 8. processing. Included are time-saving tables, 
* 1. Cut production costs by reducing curing time and elimi- outlines on how to identify and eliminate 
nating need for precuring in many cases. different types of bacteria and molds in 
a roti 2% Sausages, together with many other subjects. 
00@ 20.00 2. Make meat products look more appetizing—sell faster. For free copy, please address Dept. ME-11. 
50@ 21.00 
one rec, 
).00@ 12.00 
.00@ 9.00 
one rec. 
> W@ 14.00 


.00@ 25.00 Research and Production | MERCK & CO., INC. 


).00@ 23.00 
.00@16.00 


rick te : Manufacturin Chemists 
0S Oe for the Nation’s Health 7 
: RAHWAY, NEW JERSEY 


Last week 


».25@ 20.50 
00 only 


one rec 
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‘MEET YOUR DEADLINES 


It’s not hard to get a promise of shipping con- 
tainer delivery. But often there are a number of 
“ifs” in that promise. “Ifs” that don’t exist at Gair. 

“If our supply of raw materials permits, we'll 
be able to deliver on schedule” is one of the “‘ifs” 
you won’t find at Gair. Our raw materials are 
grown in our own forests, processed in our own 
plants. We don’t run short. 

“If our manufacturing schedule holds up” is 
another qualification you won’t hear from Gair. 


GAIR CONTAINER PLANTS 


aS Can I 


% 





We have eleven plants, equipped to tabricate what- 
ever quantities and types of corrugated or solid 
fibre shipping containers you need: 

“If local transportation facilities stay on sched- 
ule” is a third worry you don’t have with Gair. 
Gair trucks provide a neighborhood service from 
strategically located plants. 

Check your nearest Gair plant for the complete 
story on Gair-designed shipping containers to meet 
your specific needs. $C.4.2 


Cambridge, Mass. e Cleveland, Ohio e Holyoke, Mass. ¢ Los Angeles, Cal. ¢ Martinsville, Va. ¢ No. Tona- 
wanda, N.Y. @ Philadelphia, Pa. ¢ Portland, Conn. e Richmond, Va. e Syracuse, N.Y. @ Teterboro, N.J. 


SHIPPING CONTAINERS 


Mm IIA DCEnr COQrH 


_ © 


OS CERT 


ROBERT GAIR COMPANY, INC. ¢ 155 EAST 44TH STREET © NEW YORK 17 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
November 16, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


St. L. N.S. Yds. Chicago 


HOGS (Includes Bul& of Sales): 
BARROWS & GILTS: 
Choice: 
120-140 Ibs.. None rec. None ree. 
140-160 Ibs. .$19.75-20.25 None ree. 


Kansas City 


None ree. 
None rec. 


160-180 Ibs... 19.65-20.25 $18.50-19.75 $19.00-19.25 





180-200 Ibs.. 19.60-19.85 19.35-19.75 
200-220 Ibs.. 19.50-19.75 19.35-19.75 
220-240 Ibs.. 19.25-19.75 18.75-19.75 
240-270 = lbs.. 18.25-19.50 18.25-19.00 
270-300 = Ibs.. 18.00-18.50 18.00-18.50 
300-330 Ibs.. None rec, None rec, 
330-360 Ibs... None rec. None rec. 
Medium: 

160-220 Ibs... None ree. None ree. 





SOWS 
Choice: 
270-300 Ibs... 
300-330 Ibs... 
330-360 Ibs.. 


17.75-18.00 








360-400 Ibs.. a7. 
400-450 Ibs... 16.00-17.25 -17.00 
450-550) Ibs.. None rec. -16.50 
Medium: 

250-500 Ibs... None ree. None ree. 


SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 

700- 900 Ibs.. 
900-1100 Ibs.. 

1100-1300  Ibs.. + 
1300-1500 Ibs.. 
Choice: 

700- 900 Ibs.. * 
900-1100 Ibs 

1100-1300 Ibs.. 24. 
1300-1500 Ibs... 24.00-27.50 
Good: 

700- 900 Ibs... 19.50-24.00 19.50-23.75 
900-1100 Ibs.. 20.00-24.00 19.50-24.00 
1100-1300 Ibs.. 20.50-24.00 19.50-24.00 


26.50-30.00 
27.00-30.25 
27.00-31.00 
27.00-31.00 





23.75-26.75 
24.00-27.00 
24.00-27.00 
24.00-27.00 





Commercial, 

all wts. .. 17.00-20.50 16.50-19.50 
Utility, 

all wts. .. 14.00-17.00 13.00-16.50 
HEIFERS: 
Prime: 
600- 800 Ibs. 2 25 25.00-27.00 





800-1000 Ibs. ‘50 25.50-27.25 
Choice: 

600- 800 Ibs. 23.00-26.50 23.25-25.50 
800-1000 Ibs. 23.00-26.50 23.50-25.75 
Good: 

500- 700 Ibs. 18.50-23.00 19.00-23. 
700- 900 Ibs. 19.00-23.00 19.50-23.50 





Commercial, 

all wts. .. 15.00-19.00 14.50-19.50 
Utility, 

all wts. .. 11.50-15.00 11.50-14.50 
COWS: 
Commercial, 

all wts. .. 11.09-12.50 11,00-13.50 
Utility, 

all wts. ..  9.00-11.00 9.00-11.25 
Can. & cut., 

all wts. . 6.00- 9.00) 7.00- 9.25 
BULLS (Yrlis. Exel.) All Weights: 
Goet. .s.hinc None ree.  11.00-13.50 
Commercial . 11.50-13.00 13.50-14.50 
Utility ..++ 10.50-11.50 12.00-13.50 


CUGtGP  .6s: 8.00-10.50 10.00-12.00 


VEALERS, All Weights: 


Ch. & pr... 21.00-26.00 18.00-22.00 
Com'l & gd.. 12.00-21.00 12.00-18.00 


CALVES (500 Lbs. Down): 
Ch. & pr.... 18.00-24.00  14.00-19.00 
Com’'l & gd.. 12.00-18.00 — 9.00-14.00 


SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 


Ch. & pr. .. 19.00-20.00 20.00-21.00 
Gd. & ch. .. 18.00-19.00  18.00-20.00 
EWES: 

Gd. & ch. .. 4.00- 5.00 5.50- 6.50 


Cull & util.. 3.00- 4.00 4.50- 5.50 
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Omaha 


None ree. 
None rec. 
None rec, 


18.75-19.15 $18.75-19.25 


18.75-19.15 
18.75-19.15 
18.75-19.15 
None ree. 
None rec, 
None rec. 


None ree, 


16.50-18.00 
16.50-18.00 
16.50-18.00 
16.50-18.00 
15.50-16.75 
None rec. 


None rec. 


26.00-28.50 
26.25-29.00 
26.25-29.00 
25.75-29.00 


22.75-26. 2% 
18.00-22.50 
18.75-22.75 
19.00-22.75 





17.00-19.00 


12.00-17.00 


24.50-26.00 
25.00-26.50 


21.00-25.00 
22.00-25.00 


17.00-21.00 
18.00-22.00 


14.50-18.00 


11.00-14.50 


11,25-13.00 


8.50-11.25 


6.00- 8.50 


None rec. 
11.50-12.00 
9.50-11.50 
8.00- 9.50 


17.00-19.00 
11.00-17.00 


16.00-18.00 
10.00-16.00 


19.00-20.25 


17.50-19.00 


5.00- 6.25 
4.50- 5.00 


18.75-19.25 
18.75-19.25 
18.50-19.00 
None rec. 
None ree. 
None ree. 


17.00-18.25 


16.75-18.00 
16.75-18.00 
16.75-18.00 
16.75-18.00 
15.75-17.00 
None rec. 





15.00-17.50 


26.00-28.50 
26.25 
27.00-29.5 

27.00-29.50 





7. 
27. 


19,25-22.50 
19.50-23.00 
20.00-23,.25 





16.00-20.00 


12.00-16.00 


25.00-26.00 


25.25-26.50 


22.00-25.25 


22.50-25.25 


18.50-22.00 
18.75-22.50 


14.00-18.75 


10.00-14.00 


11.25-12.50 
8.25-11.25 


6.50- 8.25 


11.00-12.00 
11.75-12.75 
10,.50-11.75 

8.50-10.50 


16.00-19.00 
12.00-16.00 


5.00-18.50 
1.00-15.00 
19.50-20.00 


18.00-19.75 


5.00- 6.00 
4.00- 5.00 


St. Paul 


None rec. 
None rec. 


$18.75-19.00 


None rec. 
18.50-19.00 
18.00-19.00 
17.50-18.25 
None rec. 
None rec. 
None rec, 


18.25-18.50 


17.00-17.25 
17.00-17.25 
16.50-17.00 
16.00-16.50 
15.50-16.25 
15.00-15.50 


14.50-17.00 


None rec. 
27.00-28.00 
28.00 


26.75-27.50 





5.50-26.00 





21.00-23.00 
21.00-23. 
20.00-22.00 





17.00-19.00 


11.00-17.00 


25.00-27.00 
25.00-27.00 


22.00-25.00 


22.50-25.50 


18.00-22.00 
18.50-22.50 


14.50-18.50 


11.00-14.00 


11.00-12.50 


Zz 


-50-11.00 


6.00- 8.50 


-00-12.00 
0-12.50 
0.50-11.50 
8.50-10.50 


20.00-21.00 
9.00-12.00 


16.00-18.00 
11,00-16.00 





5.00- 6.00 
3.00- 5.00 














‘ 


Now you can repair broken cement floors, large cracks and 
ruts, crumbled areas quickly and inexpensively with Cleve- 
O-Cement. Nothing else like it! A pound of special 
chemical ingredients . . . not an asphalt position. Handi 
like mortar mix. Easy to apply. A one inch layer of Cleve-O- 
Cement gives strength equal to 6 inch cement. Dries overnight 
to flint hardness . . . ready for heavy traffic next morning. 
Waterproof, crackproof. Unaffected by heat, cold, live steam, 
lubricants, most acids. Developed especially for dairies, 
laundries, packing and bottling plants or wherever damp, 
cold floors exist. Packed in 1604+, 3004 and 4504 drums. 
Just mix with water. 








Write for descriptive folder. 


The MIDLAND PAINT & VARNISH Co. 
3808 E. 91st STREET + CLEVELAND 5, OHIO 

















MEAT SLAUGHTERING 


PROCESSING 


By C. E. DILLON 


Now 500 305 pages 


Only 115 illus. 




















Thousands of packers have at last found a way to offset 
today's rising operating costs. Through the instruction in 
this book, you, too, can make more profits by adding 
extra services for your customers. 


MEAT SLAUGHTERING and PROCESSING shows you 
how to plan and build a modern slaughterhouse plant, 
where to locate, how to plan meat slaughtering, how to 
slaughter and dress beef, veal and pork, how to skin and 
care for hides, and how to render lard for best results. 
Gives 1,00! hints and suggestions for planning the 
slaughtering operation for greatest efficiency and safety 
and details on how to work the plan. Contains hundreds of 
formulas for sausage making. 


Order your copy today from 
THE NATIONAL PROVISIONER 


15 West Huron Street © Chicago 10, Illinois 
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NEVERFAIL 
hu 
3 DAY HAM CURE 


Makes your Christmas hams 


favorites for Year-Round eating 


NEVERFAIL, the original spiced cure, produces 
a rich, full-bodied flavor, different from all 
other hams. In addition, the natural spices 
in NEVERFAIL have antioxidant properties 
. .as proved by recent independent research 
studies. Send for complete information. 


H. J. MAYER & SONS CO., INC. 


“The Man You Knew" 


6813 SOUTH ASHLAND AVE. 
CHICAGO 36, ILLINOIS 
Plant: 6819 South Ashland Avenue 


IN CANADA: H. J. MAYER & SONS CO. 
(Canada) Limited, WINDSOR, ONTARIO 





The Founder of 
H. J. Mayer & Sons Co.., Inc. 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers, 








CATTLE 
Week Cor. 
Snded Prev. Week 
Nov.138 Week 1953 
Chicagot ... 23,200 29,743 25,713 
Kan. Cityt . 19,134 19,680 24,699 
Omaha*t . 26, - 24'732 30,607 
East St. L.t 11,7 13,763 15,794 
St. Josepht. 10, O32 14,556 12,794 
Sioux Cityt . 7,718 8,891 12,913 
Wichita*t .. 5,085 6,276 4,940 
New York & 

Jer. Cityt. 12,355 13,572 11,608 
Okla. City*t 13, 946 15,541 11,465 
Cincinnati§ . 5,040 6,092 6,661 
Denvert .... 15,639 12,774 14,320 
St. Pault .. 14,738 19,122 28,646 
Milwaukeet . 4295 6,018 

Totals . 170,697 190,760 200,160 

HOGS 

Chicagot . 35,755 41,143 39,926 
Kan. Cityt . 2,036 10,908 10,681 
Omaha*t . 62,613 51,662 41,019 
East St. L.t 25,486 84/216 24/854 
St. Josepht . 43, 456 35,485 37,036 
Sioux Cityt . 31,232 22/183 38,140 
Wichita*t .. 11,935 10,668 7,909 
New York & 

Jer. Cityt. 47,566 53,620 45,543 
Okla. City*t 12,288 13,776 11,227 
Cincinnati§ . 11,693 15,323 14,440 
Denvert .... 12,134 12,225 11,447 
St. Pault .. 51,981 48,345 53,308 
Milwaukeet . 5,180 5,833 ae 

Totals _ 853,355 355,337 334,530 

SHEEP 

Chicagot ... 8,284 7,850 7,907 
Kan. Cityt . a 908 7,025 5,170 
Omaha*t ... 11,081 11,116 14,874 
East St. L.t 5,158 6,568 7,223 
St. Josepht . 6,847 7,613 10,456 
Sioux Cityt . 6,716 4 8,588 
Wichita*t .. 1,180 1,796 722 
New York & 

Jer. Cityt. 47,468 50,957 46,413 
Okla. City*} 2, 698 2/423 31616 
Cincinnati§ . 995 5 521 
Denvert .... 13,832 10,873 8,921 
St. Pault'§.. 91457 11,484 11/311 
Milwaukeet . 1,704 2,049 oe 

_ Totals .126,328 126,346 125,722 

“8 attle and calves. 

tFederally inspected slaughter, 


including directs. 
Stockyards sales for local slaugh- 


ter. 
§Stockyards receipts for 
slaughter, including directs. 


CANADIAN KILL 
Inspected slaughter in 
Canada for week ended 
November 6: 


local 












Week Same 
Ended week 
Nov. 6 Last 
1954 year 
CATTLE 
Western Canada .. 20,235 19,383 
Eastern Canada .. 18,516 18,033 
Total 1 37,416 
HOGS 

Western Canada .. 5s . 16 
Eastern Canada 45,705 
Total ~ 99, 061 

All hog carcass 
graded ..... ..119,729 106,207 


SHEEP 


Western Canada .. 5,67 7 
Rastern Canada .. 20,510 19 





Total 26,183 


NEW YORK RECEIPTS 


Receipts of salable live- 
tock at Jersey City and 
41st st., New York market 
for week ended Nov. 13: 
Cattle Calves Hogs* er 


Salable .. 307 117 
Total (ine. 

directs) .5,855 3,251 18,398 21,057 
Prev. week: 
Salable .. 365 155 249 104 
Total (ine. 

Mirec ts) .3,764 3,638 19,025 13,934 


~*Ine luding hogs at 31st st. 


NOVEMBER 20, 1954 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for curreat 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
Noy. 11. 1,671 334 8,186 636 
Nov. 12. 686 271 11,488 880 
Nov. 13. 204 60 8,378 151 
Nov. 15.23,139 585 20,898 3,851 
Nov. 16. 6,000 400 20,500 2,500 
Nov. 17 '14/000 300 19,000 3,000 
*Week so 
far ...43,139 1,285 60,398 9,351 
Wk. ago.38,037 1,587 47,154 8,783 
Yr. ago.45,447 1,883 51,184 7,333 
2 yea 


ago ..38,271 3,086 69,220 15,006 
*Including 153 cattle, 9,415 hogs 
and 145 sheep direct to packers. 


SHIPMENTS 


Nov. 11. 1,944 63 2,784 66 
Nov. 12. 1,432 60 4,455 416 
Nov. 18. 326 «sc ee ‘ea 
Nov. 15. 6,330 2,600 981 
Noy. 16. 3,000 -.- 98,000 100 
Nov. 17. 6,500 «+ 3,500 400 
Week so 

far ...15,830 -..- 9,100 1,481 
Wk. ago.15,000 192 S 219 1,466 
Yr. ago.18,607 314 6,973 2,053 
2 years 

ago ..15,084 283 7,130 1,569 


NOVEMBER RECEIPTS 





1953 
Cattle 143,142 
Calves 8,253 
Hogs 219,843 
Sheep 33,869 
NOVEMBER SHIPMENTS 
1954 1953 
COT cadens 58,001 62,996 
ME, wiececaee 39,152 32,953 
BOOP cecccess 4,844 a | 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 


cago, week ended Wed., Nov. 
Week Week 
ended ended 
Nov. 17 Nov. 10 
Packers’ purch.. .45,363 42,322 
Shippers’ purch..19,819 13,598 
Total ......... 65,182 55,920 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock 
at Los Angeles on Wednes- 
day, Nov. 17, were reported 
as shown in the table be- 


low: 
CATTLE: 
Steers, ch. & pr. ... None rec. 
Steers, gd. & ch... .$21.75@23.25 
Steers, com’) ...... 19.00 only 
Petree, BG. oc vccisas 20.00 only 
Heifers, com’l & gd. eer ee 
Cows, util. & com’l. 9.50@12.00 
Cows, can. & cut... 7.00@ 9.00 
Bulls, util. & com’l. 13.50@15.00 
CALVES 
CUI ord ahs kee 16.50@17.50 
Com’! & good ...... 15.50@16.50 
Cull & utility ..... 10.00@13.00 
HOGS 
Choice, 216 Ibs. .... 21.00 only 
Sows, 400/down - 15.00@17.60 


LAMBS: 
Good & choice 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
Nov. 12, with comparisons: 


None rec, 


Cattle Hogs Sheep 

Week to 

date 361,000 504,000 168,000 
Previous 

week 372,000 493,000 171,000 
Same wk. 

gl 371,000 492,000 183,000 
1954 

pve 13, 802,000 16,641,000 7,620,000 
1953 to 


date 13,432,000 17,922,000 8,035,000 


PACIFIC COAST LIVESTOCK 
Receipts at leading Pacific Coast 


markets, week ended Nov. 11 
Cattle Calves Hogs Sheep 
Los Ang... 9, = 2,175 1,150 250 
N. Portl.... 2'83 485 2,500 4,000 
San Fran.. 150) «4550 2,450 








MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the USDA Marketing Service for 


week ended November 13, 


STEERS AND HEIFERS: Carcasses 


Week 
Week 


ended Noy. 13 
previous 








Same week year ago.. 
cow: 

Week ended Nov. 138.... 

Week previous ......... 

Same week year ago 
BULL: 

Week ended Nov. 18.... 

Week previous ......... 

Same week year ago 
VEAL: 

Week ended No. 138.... 

Week previous ......... 

Same week year ago 
LAMB: 

Week ended Noy. 13.... 

Week previous 

Same week year ago.... 
MUTTON: 


Week ended Noy. 13 
Week previous ......... 
Same week year 


HOG AND PIG: 


Week ended Nov. 138.... 
Week previous ......... 
Same week year 


PORK CUTS: 
Week ended Noy. 13... 
Week previous 


Same week year ago 
BEEF CUTS: 

Week ended Noy. 13.... 

Week previous ......... 


Same week year 


VEAL AND CALF CUTS: 
Week ended Noy. 138.... 
Week previous ......... 
Same week year ago.... 


LAMB AND MUTTON: 
Week ended Noy. 13.... 


Week previous ......... 
Same week year ago.... 


12,445 
10,860 
13,514 


6,872 
6,743 
6,692 


1,800,235 
880,376 
979:731 


140 241 


3,000 
3,000 
6,318 


12,311 
2,407 
80 


1954, with Comparisons) 


BEEF CURED: 
Week ended Noy. 13.... 
Week previous ......... 
Same week year ago.... 


PORK CURED AND SMOKED: 





Week ended Nov. 13.... 230,320 

Week previous ......... 245,797 

Same week year ago.... 360,603 
LARD AND PORK FAT: 

Week ended Nov. 13.... 17,564 

Week previous ......... 9,632 

Same week year ago.... 13,672 


LOCAL SLAUGHTER 


CATTLE: 
Week ended Noy. 138.... 
Week previous ........ 
Same week year ago.... 


OALVES: 





Week ended Nov. 18.... 13,249 

Week previous ......... 15,044 

Same week year ago.... 12,342 
HOGS: 

Week ended Noy. 13.... 47,566 

Week previous ......... 53,620 

Same week year ago.... 45,543 
SHEEP: 

Week ended Nov, 18.... 47,468 

Week previous ......... 50,957 

Same week year ago.... 46,413 


COUNTRY DRESSED MEATS 
VEAL: 


Week ended Nov. 13.... 7,062 

Week previous ......... 5,860 

Same week year ago.... 5,777 
HOGS: 

Week ended Noy. 13.... 240 

Week previous ......... 178 

Same week year ago.... 33 
LAMB AND MUTTON: 

Week ended Noy. 13.... 275 

Week previous ......... 178 

Same week year ago.... 212 





WEEKLY INSPECTED SLAUGHTER 


Slaughter at major centers during the week ended Nov. 
13, was reported by the U. S. Department of Agriculture 


as follows: 


Boston, 
Baltimore, 
Cincinnati, Cleveland, 

Indianapolis 
CRECREO AVOR 22 ccccccvecs 
St. Paul-Wis. Area? 
St. Louis Area® 
Sioux City 
Omaha Area 
ee ere es 
Iowa-So. Minnesota* 
Louisville, 

Memphis 


Evansville, Na 


New York City Area?...... 
Philadelphia .......... 
Detroit, 


Nashville, 


Georgia-Alabama Areas® .......... 


St. Joseph, 
Ft. Worth, Dallas, 
Denver, Ogden, 
Los Angeles, 
Portland, Seattle, 


Wichita, 
San An 


Spokane 


GRAND TOTALS 
Totals previous week .. 
Totals same week 1953 . 
1Includes Brooklyn, 
St. Paul, 


Oklahoma City 


tonio.... 


Salt Lake City . 
San Francisco Areas®. 


Newark and Jersey 
Newport, Minn., 





and Madison, 





Sheep & 
Cattle Calves Hogs Lambs 
12,355 13,249 47,566 47,460 
10,346 1,392 25,373 1,804 
18,205 5,381 78,060 13,230 
25,828 8,311 72,073 7,808 
30,2438 33,142 135,224 15,185 
15,529 9,785 81,433 9,352 
8,279 9 28,666 4,369 
31,754 1,056 85,263 14,666 
16,030 4,971 40,759 10,519 
26,908 13,354 297,557 35,295 
Not 
12,977 11,783 36,999 Available 
9,722 6,057 22,364 eee 
20,155 5,967 63,341 10,579 
22,340 9,496 15,230 13,589 
7,174 1,060 15,158 19,811 
25,043 2,939 32,371 24,622 
5,971 1,014 14,144 5,546 
309,667 128,966 1,091,581 233,843 
332,649 139,409 1,108,707 244,516 
317,514 131,322 1,137,873 236,086 
City. *Includes St. Paul, So. 


Milwaukee, Green Bay, Wis. 


3Includes St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, 


Mo. 


‘Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, Mar- 


shalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, Austin, 


Minn. 
Atlanta, 
Angeles, 


Columbus, 


5Includes Birmingham, Dothan, 
Moultrie, 


Thomasville, 
Vernon, San Francisco, San Jose, Vallejo, Calif. 


Montgomery, Ala., 


and Albany, 
Tifton, Ga. 


*Includes Los 





SOUTHEASTERN RECEIPTS 
Receipts of livestock at six southern packing plant stock- 
yards located in Albany, Moultrie, Thomasville, and Tif- 
ton, Georgia, Dothan, Alabama; and Jacksonville, Florida 
during the week ended Nov. 12: 


Week ended Noy. 12 


Corresponding week last y 


Week previous (five days) ... 


ea r 





Cattle Calves Hogs 
4,438 1,962 12,063 
4,167 2,898 11,024. 
3,702 2,312 13,420 
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15 West Huron Street 
Chicago 10, Illinois 


[] Check is enclosed. 


THE NATIONAL PROVISIONER 


Please send me the next 52 issues (one full year's subscription) of THE NA- 
TIONAL PROVISIONER for only $6.00. 


[_] Please mail me your invoice. 





STREET ADDRESS. —_ 


| Sa 


COMPANY 


TITLE OR POSITION 


PLEASE PRINT 





_ZONE_______ STATE : 


























CLASSIFIED ADVERTISING 


Undisp: : set solid. Minimum 20 wor 

$4.50; additional words, 20c each. - Position 
Ww 20 words, 
i 


minim 
20¢ each. Count 


ed,” special rate: 
words, 


‘ant ial 
sy 00; additional 





address or box numbers as 8 words. Heaa- 
lines 7S5¢ extra. Listing advertisements 75¢ 
per line. Displayed $8.00 per inch. 

tract rates on request. 


Uniess Soecifically Instructed Otherwise, All Ciassifiec Aaver. 
tisements Will Be insertec Over a Blind Box Numper. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCS 
PLEASE REMIT WITH ORDER. 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





MANAGER: Comprehensive knowledge, by actual 


performance in practically every department in 
plant and office, from live stock buying, killing, 
cutting, curing, smoking, sausage, canning 


through sales, labor relations and contracts. The 
only contact will be by personal interview. Ar- 
range by phone for week-ends. W-470, THE 


NATIONAL 
Chicago 10, 


PROVISIONER, 15 W. 
Il. 


Huron St., 





DESIRE CONTACT: With small packer, south of 
Mason & Dixon line, who is not satisfied with 
plant operation, and who is willing to part with 
stock for results. Production end. Not interested 
in other propositions. Deal must be bonafide. 
Willing to work six months without contract. 
W-462, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, f 





ATTENTION! 
SAUSAGE MANUFACTURER 


Are you looking for a man to manage and manu- 
facture the kind of sausage you have always 
dreamed of? Stop looking. Write to Box W-471, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, IN. 





BROKER 
AVAILABLE FOR CHICAGO HOUSE 


Eight years’ experience in all phases of packing- 
house brokerage. Have excellent ‘‘IN"’’ with sev- 
eral productive buying accounts. Age 35. Proven 
ability- -ambitious—-family man. W-472, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Il. 





MANAGER or SUPERINTENDENT: Experienced, 
large and small plants, practical, efficient. 
Slaughtering, cutting, curing, sausage, canning. 
rendering, etc. Excellent references. W-422, THE 
NATIONAL PROVISIONER, 15 W. Huron 8t., 
Chicago 10, Ill. 
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OPENING 


for an experienced man with a proven record to 
act as the ‘‘spark plug” in increasing production 
and sales of Processed Pork Products, consisting 
of Smoked Meats, Sliced Bacon, Cooked Hams, 
and Fresh Sausage, for medium-sized packer lo- 
cated in a North Central state. 


In replying 
business 
earnings. 


give age, education, full details of 
experience and present or most recent 


All replies will be held in strict confidence. 
Write Box No. W-473 


THE NATIONAL PROVISIONER 
i5 West Huron St Chicago 10, Illinois 





PLASTIC FILM 

PACKAGE DEVELOPMENT ENGINEER 
Must have good background in film packaging of 
meat products. Meat packing plant experience 
most desirable. Able to accept responsibility and 
carry development projects thru all phases. Loca- 
tion: Midwest. Please send resume education, ex- 
perience, salary requirements. Excellent oppor- 
tunity. Inquiries held in = strict confidence. Our 
personnel know of this adv. 

W-474, THE NATIONAL 
15 W. Huron St., 


PROVISIONER 


Chicago 10, Ill. 





SUPERINTENDENT 

Wanted by well known meat packer located in 
Baltimore, Maryland, employing 1,000 persons. 
This is for a well qualified man to take charge 
at night. Night operations embrace: grinding, 
smoking, slicing, packing, loading and sanitation. 
Age between 30 and 40. Please give experience 
and references in first letter. W-475, THE NA- 
TIONAL PROVISIONER, 15 W. Huron S8t., 
Chicago 10, IN 


WANTED: Two additional men to join our sales 
force, Some of our famous trade marks are 
ACCOLINE, HAMINE, ROCARNO, B.V.B., TRY, 
LIVERO, VASKO and KSL soluble seasoning. We 
are enjoying a wonderful growing business. We 
want you to grow with us. In replying please 
give details, experience and territory now covered. 
All replies confidential. 
KADISON-SCHOEMAKER Lab., 
703-705 West Root St. 
Chicago 9, Illinois 





INC., 





SALESMEN: Three. Experienced selling packers. 
One west coast, one mid-west, one southeast, to 
sell packing materials and machines for well 
known manufacturer now selling to the industry. 
Must be capable of handling established exclu- 
sive territory. Send complete resume, including 
Present and desired salary, travel compensation 
and territory. Applications will be held in strict 
confidence. W-463, THE NATIONAL PROVISION- 
ER, 18 B. 41st St., New York 17, N.Y. 





SALES MANAGER: Wanted to take complete 
charge of sales of beef, veal, pork and sausage 
products. Write complete details of experience 
to Box W-464, THE NATIONAL PROVISIONER, 
15 W. Huron S8t., Chicago 10, II. 





WANTED: Man fully experienced in boneless beef 
business to _—— production and assist in sales. 
Plant located in Michigan. W-465, HE NA- 
TIONAL _— ONER, 15 W. Chi- 


Huron St., 
cago 10, 





WANTED: Sales manager, canned meat depart- 
ment. Replies treated in confidence. E. 6G. 
JAMES COMPANY, 316 S. LaSalle St., 


Atten- 
tion Mr. E. G. James, Chicago 4, Illinois. 





EXPERIENCED CATTLE BUYER: Wanted for 
northwestern Ohio. Must serve as a country buyer 
and an auction buyer. Write W-476, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 
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CLASSIFIED ADVERTISING 





EQUIPMENT WANTED 





WANTED: one 5 x 10 inedible cooker, good con- 
dition. One 300 or 500 ton press, with electric 
motor. One vacuum pump for use with the above 

cooker. 
SOUTHLAND PROVISION 
Orangeburg, 8S. C. 


COMPANY 





WANTED: 1000 ten curb presses lard roll, filter 
ess and cooker. Mitts & Merrill Hog. Contact 
ox EW-36, THE NATIONAL PROVISIONER, 

18 East 4lst St., New York 17. N.Y. 





WANTED: cae equipment for complete sausage 
factory. #300 lb. silent cutter, #300 Ib. stuffer, 
grinder, automatic smokehouse, etc. EW-458, THE 
NATIONAL PROVISIONER, 18 East 4ist St., 
New York 17, N.Y. 





WANTED TO BUY: Used 150-200—and 300 ton 
hydraulic curb presses. EW-460, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





TWO REFRIGERATED BODIES: Wanted for 
standard 1% ton trucks. Must have 4 inches of 
insulation and be in first class condition, Con- 
tact C. H. McKenzie, Evans Packing Co., Galli- 
polis, Ohio. 





300 MOLDS WANTED: For 1# brick chili. Stain- 
less or galvanized. REDFERN SAUSAGE COM- 
PANY, 1020 Howell Mill Road, N.W., Atlanta, Ga. 





EQUIPMENT FOR SALE 


200# Boss Silent Cutter, 15 h.p. motor. Perfect, 
Mixer, 5 h.p. motor, Like New, 
x 12’ Condenser, never uncrated, 
$115 50.00; Baker 7 ton Ice Machine, used 60 days, 
$575.00; #56 Enterprise Grinder, 5 h.p. motor, 6” 
plate, New, $495.00; Fat Cuber, New, $325.00; 
500 Stainless 8 Prong Bacon Hangers, very good, 
$.19 ea.; Globe #11128, 30” x 4” Grindstone, new, 
$275.00; #66 Kleenkut Grinder, 20 h.p. motor, 
Perfect, $975.00; Globe 52” #9579, Stick Washer, 
new, $750.00. 
KEEBLER ENGINEERING COMPANY 
West 59th Street 
Chicago 36, Ill. 








1 Chopper—350 lb. 
1 Stuffer, 
2 Galvan. 


capacity 
Buffalo—300 Ib. 
2 water cookers 

1 Linking machine 

1 Stuffing table 

7 Smoke house cages 

1 Rotating Randall oven 
100 Loaf pressure pans 

60 Oven loaf pans (Stainless steel) 

Traystman Brothers, Inc 

Bank Street New London, Conn. 


capacity 


(64 loaves) 





ANDERSON EXPELLERS 


All Models. Rebuilt, guaranteed. 























NC. 
ce We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penna. 
Lee SMALL LARD RENDERING LAYOUT—Consisting 
ener well of 1 Boss No, 602 Steam jacket kettle, 1 Boss 
» industry. 608 galvanized settling pan, 1 Boss No. 605 lard 
- = cooler with agitator and jacketed for water or 
soma brine, galvanized 1 Boss No. 604 Hydraulic Press. 
i in strict This is a complete outfit for making fine open ket- 
LOVISION- tle rendered lard. Cost new $1,403.31, will sell for 
; $840.00. Equipment used 6 times. Terms to reliable 
party. Belvedere, Inc., Box 206, Fraser, Michigan. 
complete 
id sausage 
experience 
"ae PLANTS FOR SALE 
neless beef 
t in sales. PACKING PLANT 
8 =. Modern, fully equipped, economically operated. 
Located thickly populated area, middle eastern 
state. Business established over 25 years. Annual 
at ager earnings consistently higher industry § average. 
ye Founder and owner wishes to retire. Will sell at 
a” Atte attractive price. Potential for volume expansion 
and increased profits. 
Vanted for Write Box FS-478 
pit the on THE NATIONAL PROVISIONER 
n St.. Chi 15 W. Huron St. Chicago 10 


SIONER 





NOVEMBER 20, 1954 


PLANT FOR RENT 





FOR RENT: 7,500 square feet of space with air- 
conditioned offices and plenty of cooler space. Ex- 
cellent loading facilities. Located in the heart 
of the Fulton Market in Chicago. Write to FR-428, 
THE NATIONAL PROVISIONER, 15 W. Huron 
8t., Chicago 10, Ill. 





BUSINESS OPPORTUNITIES 


WANTED: A reliable beef packer who can supply 
car lot breaking utility cows. 
and be able to ship east 52 
Will furnish banking 
ments S.D.B.L. 





Must have selection 
weeks consistantly. 
lift all ship- 


reference and 


W-477 
THE NATIONAL 
. Huron St. 


PROVISIONER 


1 W Chicago 10, Hl. 








NOT TOO LATE 


To order meat sampling knives imprinted with 
your company name for Christmas gifts to your 


customers, $1.75 each, Minimum 25 knives. 


LOUIS M. GERSON CO. 
58 Deering Road Mattapan 26, Mass. 





BOSTON MEAT BROKER: Wants to sell imported 





canned meat line. Daily Contact with major N. E, 
chains and jobbers. W-479, THE NATIONAL 
PROVISIONER, 18 E. 41st St., New York 17, N.Y 
YOUR PACKAGED MEATS 
NEED CODE DATING 
We Offer a Complete Line of Code Daters and 


Name Markers—-Automatic 
Wrapping Machines 


for Conveyor Lines and 
also Power-Driven Coders for 
Bacon Boards and other Boards used in the Meat 
Packing Industry. 

Write for details on a 


specific problem. 


KIWI CODERS CORPORATION 
3804-06 N. Clark St. Chicago 13, Illinois 





HOTEL & RESTAURANT SUPPLY BUSINESS: 
Equipment consisting of two 1% ton insulated 
trucks, two coolers, one freezer, three ref. units 


(2 in use), one Butcher Boy band saw, one slicer 
with stacker, ope grinder, one cube machine, one 
patty machine with extra plates, cutting and wrap- 
ping tables, scales, hand trucks, ete. Rent on 
building $50.00 per month, lease if wanted. All 
equipment good. Need to change climate. Priced 
for quick sale at $10,500. FS-467, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, 





BUSINESS FOR SALE 
Well-established rendering, U. S. Federal inspected 
horse slaughtering plant and dog food plant, 
located in good distribution center. Modern, up-to- 
date facilities, located on main line railroad and 
good federal highway. Priced for immediate sale. 


Additional information furnished upon request. 
All a. confidential. 
FS-466. THE NATIONAL PROVISIONER 


15 W. Huron St. Chicago 10, Il. 





Well known importers and first hand distributors 
of canned meats, anticipating convertibility of 
currencies, would like to contact manufacturers 
and shippers of American canned meats for im- 
port into England. Write, or cable: Antony Wor- 
ham Ltd., 19 Fastcheap, London E.C. 3, England. 
Cable Pooshon Billgate, London. 


HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor © Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 





BARLIANT'S 


~Az- WEEKLY SPECIALS! 


i «W Wwe Det tte ue 
offerings tor sale machinery 
. \ ment available 


ter 
shipment et prices quoted F.0.8. shipping 
Write tor Our Bulletins—issued Regularly 








Now in stock—available for immediate shipment 
New B, A. 1. Steel Lockers 
15” wide, 18” deep, 40” high, with sloping top, 
seat brackets, 16” high legs, padiock attachment. 
Single row — three wide 
Per po. $16.95, F.O.B. Chicago, Ill. 
Discount for quantity purchases. 














Kill Floor 
7513—BELLY ROLLER: Boss Sr. double rolls, 
20” dia. x 22” long, galv. metal flights. .$ 725.00 
7524—BAND SAW: Jones-Superior 354, 36” 
3 BP... ¥ -belt drive, stainless steel top. 675.00 
6226—TRIPE SCALDER: Boss #413 V- type, 
step V-0-36, Wat WS aici ec ecccnccuasd 675.00 
6123—CALF & SHEEP HOIST: vertical, like 
Globe #10918, for 11’ rail .............. 550.00 
7385—CATTLE HEAD FLU SHING CABINE' 
Giehe, im CUISINE CONE on isc ceccnedcus 75.00 
Sausage 


7570—FAMCO LINKER: 4” 
yr. old, like 


links, less than 1 
WE Vs oulbadun canndsbensail $1950.00 









7518—TY-LINKERS: (3) automatic, model 
#114A, guaranteed in good cond. . ea. 1150.00 
7511- -MIXER: Buffalo #4A, 10 HP. mtr. 950.00 
7595—MIXER: Beef, with 10 HP. mtr. ...... 775.00 
7397—GRINDER: Cleveland Kleen-Kut, 7E, 
type K, with 30 HP. mtr. & str., recon 
ditioned 825.00 
7514—STUFFER: Boss 400%, ser. p 900.00 
7399—STUFFER: Boss, 200% cap. with valves 
PRR, oe vevidde dnccs iccaratienoteerts 675.00 
7596—CAPICOLA STUFFER: foot operated .. 250.00 
7562—SLICER: U.S. #150-B, with stacker & 
conveyor, %4 HP., good operating cond. 750.00 
7519—BACON SKINNER: Townsend #27, com- 
pletely recond, with new roller .......... 725.00 
6607 COOKER: Jordan 4’ x 10’, New, never- 
WG isc cdctinc ceiucesaudsactancsacveugte 650.00 
7517—MOLDS: Globe Hoy (100) stainless steel, 
8#-10#% cap., 11” x 5%” x 5%” deep, 
complete with springs, New, in original 
crates, priced at 256, discounts: er 
quantities MLSE wetive samekumaat cree 15.75 
7483—-HOY SPEED LOAF MOLDS: ‘iasos 
Globe #5-S, open end, 5% cap., 11” x 
Os Bp. WE CORI ics isc tnaee ea 2.25 
Rendering 
7597—CRUSHER: Dupps Rotary #14-B, com- 
pints Wie 2 OG cba cic ivd ene cncnian 2270.00 
7598—HOG: Diamond #25, less mtr., Ne 
WOCNE NON ovis cs:dwsdenesseceanausd Spee ial "Discount 
7550-—-HAMMERMILL: Sedberry, size 2-V, ser. 
#2258, 20 HP. & V-belt, new permanent 
Magnet, never installed .......... Bids requested 
7560—HASHER-WASHER: Jeffery Mfg. (similar 


to Boss #702) 30” x 10’ cyl. 7% HP. 

mtr., with separate mtr. on washer. . Bids requested 
The following equipment, located in the South, avail- 
able for immediate shipment: 
7590—COOKER: Anco 5 x 10, dished head with 

percolator Pan, excel. cond. $5000.00 











7591—EXVPELLER: Anderson RB, 20 HP. mtr., 
complete with Bing Magnetic separator, 

new gears & barrel recently installed ... 3000.00 
6986—HOG: Mitts & Merrill CR type, 40 HP. 
poet new teeth recently installed, excel. 

cant itha ch ocnhsiake dane heieteeblies 2800.00 
6806 G RINDER: Bauer 36” vertical dise feed, 

40 Hv. direct counected mtr., excel. cond. 2000.00 
6987—HASHER & WASHER: Globe, 12’ cyl. 

2 buifves & saws, 15 BP. Mth i scccccs 1500.00 
6666—MIXER: 7502 cap. stainless steel lined, 
stainless steel paddles & shaft, jacketed 

for heating or cooling, with mtr. ........ 1200.00 
6671—FILLER: M&S 6 pocket, stainless steel 

Ca Pe errr rare «.-. 800.00 
7592—LARD CLOSING MACHINE: Pete 2 

B.S Tee. COU GONG inns dices ctbinnescce 750.00 
6983—OUTSIDE FREEZERS: steel clad vaults, 
for outdoor & indoor service, operated 
by 5 HP. Chrysler Air Temp sealed 
unit, air cooled, length 22'7%”. width 
thi height 7°5”, 6” insulation all 

Ps oat, MET ETE EE ET Te Bids requested 
796— FLAKE: ICER: York, 1 ton cap., factory 

ete, ROE PEP re ee ee ere 1400.00 
6673—TANK: stainless steel, 400 gal., with 

agitator. New, in original crate ....... 600.00 
7593—BEEF DROPPER: Anco #979. hydraulic, 
latest stvle. complete with #82 dropper 

hook & guide. New. in original erate ... 500.00 
6672—TRIPE WASHER: Anco #42, 2 HP. mtr., 

ee Res Meet pete ree ee 450.00 






All items subject to prior sale & confirmation. 


WRITE FOR FULL PARTICULARS 
DISPLAY ROOMS and OFFICES 


1401 W. Pershing Rd. (39th St.) 
U. S. Yards, Chicago 9, 
Cliffside 4-6900 


BARLIANT & CO. 


e New, Used & Rebuilt Equipment 
e Liquidators and Appraisers 
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boneless meats in 


more solid products!... 


more uniform products! 
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Over 40% savings by slashing labor costs 
in typical operations! 

Faster than any other method... 
End-io-end slices — no gaps or holes in 
the meat with quality control! 

Attractive ...neat, solid end-product. No 
dips. No jelly pockets. No air pockets! 
Protection —SOLI-TIE fasteners cannot 
slip, loosen, corrode! 

Low capital investment ... machine sold 
outright at low cost. Fasteners are 
nominally priced! 


SOLI-‘TIE 





LORE ESTELIOES 


ADVERTISER 





Advanced Engineering Corporation 

Allbright-Nell Co., The 

Aluminum Cooking Utensil Co. 

Atmos Corporation 

Aurora Pump Division, The New York Air Brake Company.. 


Barliant and Company 
Basic Food Materials, Inc. 
Beck, S. Meat Co. 

Best & Donovan 


Co TS ee eA Grom tcc | 
Champion Bag Company 

Cincinnati Butchers’ Supply Co., 

CIRGIACINGL ETCUBINEMES ENG, sig oie. siece 6. bia a eeies ie ose ROOISI 62 
Cleveland Cotton Products Co. 

Corn Products Sales Company 

Crane Company 

Cudahy Packing Company, The 


Dodge & Olcott, Inc. 
Dorsey Trailers, Inc. 
Dow Chemical Company, The 
du Pont, E. I., de Nemours & 
Dupps Company, The 


Eastman Chemical Products, Inc 
Emerson-Sack-Warner Corp. 
Enterprise Incorporated 


Far Zuperior Pickwick Company 
First Spice Mixing Co., Inc. 
Freezing Equipment Sales, Inc. 


Gair, Robert Company 
General Box Company 
Girdler Company, The 

Globe Company, The 

Griffith Laboratories, Inc., The 
Grimm Company, 


Heller, B. & Co. 

Hercules Fasteners, Inc. 
Hunter Packing Company 
Hygrade Food Products Corp. 


International Salt Company, Inc. 


Kennett-Murray Livestock Buying Service 
Kohnstamm & Company, Inc. 


Lancaster, Allwine & Rommel 
Lee Metal Products Company . 
LeFiell Company 


Mackin, M. J. Company 

Mayer, H. J. & Sons Co., Inc. ... 
Meat Industry Suppliers, Inc. 
Merck & Co., Inc. 

Midland Paint & Varnish Co. 
Minneapolis-Honeywell Regulator Co. 
Morrell, John & C 


Pfizer, Chas., & Company, Inc. 
Powers Regulator Co., The 
Preservaline Manufacturing Company 


ea aCe CIS res 60 
Reynolds Electric Company 


Sanfax Company, The 

Schluderberg, Wm.,-T. J. Kurdle Co. 65 
Smith, H. P. Paper MM) ehh kaa s.0cig.) sba4ss 9.00 h G5 ean 35 
Smith's, John E. Sons Company 

Sparks, H. L. & Company 

Spector Motor Service, Inc. 

Stange, Wm. J., Company 

Superior Packing Co. 

Sylvania Division-American Viscose Corporation 


Texas Meat & Provision Company 
Townsend Engineering Company 
Transparent Package Company 
Twistick Co., The 


United Cork Companies 
U. S. Slicing Machine Co. 


Vilter Manufacturing Company, The 
Visking Corporation 


Warner-Jenkinson Mfg. Co. 
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Western Waxed Paper Division, Crown Zellerbach Corporation 4 
Wimp Packing Company 


While every precaution is taken to insure accuracy, we cannot 
guarantee against the possibility of a change or omission in 
this index. 











The firms listed here are in partnership with you. The products 
and equipment they manufacture and the service they rendet 
are designed to help you do your work more efficiently, moré 
economically and to help you make better products which you 
can merchandise more profitably. Their. advertisements offer 
opportunities to you which you should not overlook. 


THE NATIONAL. PROVISIONER 
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